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FRIEND 


“A Friend in need," my neighbor said to me, 
“A Friend indeed, is what | mean to be. 
In time of trouble | will come to you, 


And in the hour of need, you'll find me true.” 
| thought a bit, and took him by the hand, 

“My Friend," said I, “You do not understand 
The inner meaning of that simple rhyme. 


A Friend is what the heart needs all the time."’ 
—From my Mother's poem book. A. M. 


——5ée-—__ 


Printed in U.S.A. 
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FOREWORD 


The 125 families who live here use horse power to raise corn, 
oats, hay and some soybeans on the good fertile land. Horse and 
buggy are used for in-the-area transportation and travel. There is 
also a Dry Goods Store here, a bakery where home made bread 
can be bought 6 days a week and sweets by order. Several har- 
ness shops and several wood working shops help our people to 
continue our way of life. We do not trade on Sundays. 

We take turns providing a place for church services in our 
homes, with a lunch following. There are different church districts, 
so the homes can accommodate everyone present. Wedding cere- 
monies are held in the home of a neighbor to the bride. Immedi- 
ately after the 3 hour services, the entire congregation, which has 
been invited, will go to the bride's home where a chicken dinner, 
with trimmings, has been prepared. This is one reason for the larger 
houses and barns. Often times when a farmer has a son or son-in- 
law who would like to go ahead with farming, the older man will 
move into a smaller house, in the same yard and let the young 
farmer take over, giving him a chance to work to his will, and 
Grandpa can help with chores, etc.—to his heart's desire. 

A farmer may also announce a ‘“‘frolic’’ for a certain day, in- 
viting as many neighbors and friends as he may need for the 
occasion, either to build or repair new buildings, etc. Saving the 
high labor cost. Enough women are also present to prepare a 
good meal for the hearty appetites. Thrashing and silo filling crews 
usually work up good appetites too. So you see why the larger 
recipes come in handy. 

Women folks enjoy helping each other at quiiting bees, to 
paint interiors of new homes, or some that need re-doing, and a 
thorough house cleaning before church services are being held in 
a home, Let us not forget to be clean inside, (in our hearts) as 
well as out, and to do unto others as we would have them do unto 
us. Have we checked ourselves lately? 

The pages left blank are for your own favorite recipes, notes 
etc, 

We hope everyone will find something of interest in our book. 
Sorry, but being only human we also make mistakes but will be 
glad to correct any upon notice. 

Thanks to every one who helped us in any way, and we are 
sorry some of you had to wait so long for the books to be made 
up. 

We have tried to select recipes to fill the needs of everyone. 
Some of the recipes have been written for the first time, so don't 
be discouraged if you do not have exactly what the recipe calls 
for, as we use a lot of substitutes, as you will find on page 149. 
Cocoa may be omitted from chocolate cakes and spices added in- 











stead, or vice versa. Add different flavors from what recipes call 
for, or spices of your choice,— substitute, either way, butter, oleo, 
lard, crisco, etc.—honey instead of Karo or sorghum,—use slightly 
less sugar if desired,—sour milk or buttermilk, etc. 

The cooking and household hints are some old and some new 
ones, sent in by recipe owners and friends who have tried them. 

The home remedies are also valued very highly, and have at 
times been found very satisfactory and saving, in both time and 
money, for us farmers here in the country. Needless to say, they 
do not always work the same on each individual, the same as 
medicine or drugs, but most generally does not leave after effects 
as drugs do. 

We still believe in using the natural herbs and teas, which 
the good Lord put on this earth to be helpful to man, if we care 
to try them, in Faith. Do we think the blind man would have been 
able to see if he would not have believed that he could see, after 
washing the mud from his eyes in the pool of Siloam, that Jesus 
Himself put on them? 

For burns, | had the unpleasant experience of trying the 
sweet cream treatment, pouring cold, fresh dairy cream over my 
severly burned arm which stopped the pain. For 3 hrs. | kept this 
up, keeping the cream cold. When the pain let up, without having 
the cream on the burns, | washed the entire area in warm water 
with mild soap. Next we made 2 poultices with Woods Poultice and 
spread liberally with olive oil, (to prevent sticking to the burns) 
using one on the arm while the other was cooling, changing often. 
| would wash the burns often in warm water with mild soap, and 
apply Vit E oil over the area and change to poultice again, espe- 
cially for the night. On the 7th day | picked off all the skin from 
my entire area, except the 3rd degree burns, and exposed the 
new skin, using only the Vit E oil on it after this. | would puncture 
the Vit E capsules and apply the pure oil. Left very few scars from 
my first, second and third degree burn. 

This worked very well for me. However, the home remedies 
are simply each one's own privilege, and again may not work the 
same for everyone. 


This book comes to you at the request of our Non-Amish Friends, 
at the time we operated Millers Dry Goods Store, at Rural 
Route, Independence, lowa. 


Mrs. Chris Miller 
1657-150 St. 
Hazleton, Iowa 50641 





JUST A HOUSEWIFE 


They call me ‘‘just a housewife,"' and I'm glad to bear the name. 
You will never see me listed, on the ‘‘Honor Roll of Fame"; 
Career women look with pity at my apron, broom and mop, 
But | wouldn't trade them places for the things their money 
bought! 
They call me ‘‘just a housewife, ' 


and I'm surely glad indeed 
That God thought | would be useful in this work of love and 
need; 
As | wash the floors and windows, stylish ladies pity me 
But | wouldn't trade them places, if their mansions were all 
free! 
Some folks are quite successful, ‘‘Kings of Finance,’ so they say, 
And they seem to find their glory, gathering gold along the 
way; 
Let them have their golden moments, I'm not jealous of their life, 
Tho | may work hard at trying to be a more considerate wife. 
Yes, they call me ‘‘just a housewife,’’ but I'm more—much more, 
you see, 
| am keeper of a household which is ‘‘Home sweet Home"’ to 
me; 
| am rich in love and loved ones, | work hard in this old life 
I'm so glad God thought me useful, being ‘‘just a plain 
housewife."’ 


Signed 
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Matthews VI:1X-XIII Quotes thus: 
After this manner therefore pray ye: 


Our Father which art in Heaven. 

Hallowed by Thy name. 

Thy kingdom come. 

Thy will be done in earth, as it is in heaven. 

Give us this day our daily bread. 

And forgive us our debts, as we forgive 
our debtors 

And lead us not into temptation, but deliver us 
from evil: For Thine is the kingdom, and the 
power, and the glory, for ever. Amen. 


| na ae ell reelrerelU cel rcrlUCU rcrelUlU DOcOlrlmlUlCU OlhUC POCOUhC rTChlUCUMhLCmhlhCUMhC 


Give us this day our daily 


BREAD 
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Man shall not live by bread alone, but by every word that pro- 
ceedeth out of the mouth of God. —Matt. 4:4 





A man with ambition can do more with a rusty screw driver than 
a loafer does with a shop full of tools. 


ee: ee 


Cherished memories shine through the darkest sorrow, with a light 
that is bright for all times. 


Se ee 


Kindness is the language the deaf can hear and the blind can see. 


pee 


Stop wishing for things you complain you have not, 
And start making the best of all that you've got. 





BREAD 


For the beginner in bread baking. 

Don’t be discouraged if your first try does not produce the bread 
of your dreams. Only by practice and to see and feel the dough 
and it’s texture can a person understand the technique of bread 
baking. 

Try a small recipe at first and white bread is best for the beginner. 
Mix up the dough according to directions given for it. A wooden 
spoon is fine for mixing and easier for the hands. Add only a 
small amount of flour at a time and stir until no trace of it can 
be seen, then add more, repeating same process until the dough 
is still sticky, but will follow your spoon around the edge of 
the bowl when stirring. 


KNEADING — Now grease your hands lightly, sprinkle top of 
dough with flour and knead until the dough is not sticky any- 
more and feels soft, satiny and bubbly. 


With both hands lightly greased, and bowl too, use both palms 
to lift the dough from the edge of the bowl farthest away from 
you, bringing it up and in towards center and punching it down 
with both fists. Turn bowl % turn and repeat same motions, work- 
ing in a rythm of turning the bowl, lifting and punching down 
dough, adding more flour as needed and occasionally grease 
hands and bowl lightly. Kneading takes up towards 20 minutes. 
When finished your dough should be a very soft “pile”, the same 
consistency all the way through and no trace of flour can be 
seen. Grease bowl and dough lightly and cover with a towel or 
plastic, and set in a warm place. If your kitchen is cool, set bowl 
on a kettle of warm water and cover with a large cloth to keep 
it warm. 


To punch down, grease hands lightly and knead for about 1 mi- 
nute or until air bubbles do not pop anymore. Again grease bow! 
and top of dough very lightly, cover and set in warm place to 
let it rise again. Repeat as recipe calls for. 


To form a loaf, use only enough dough to fill your bread pan 2 
full. It may be shaped in the hands, by rolling and slapping the 
dough till it has the shape preferred. Smooth the top and grease 
lightly the entire loaf, and set it in a greased bread pan. With a 
fork, stick the loaf of bread 4 to 6 times at equal intervals to let 
any large air bubbles escape which may still be in it. Now let 
dough rise till double in size, or until it feels light in weight 
when lifted. 


To bake, | like to start it at 225° for 20 minutes, then raise temp- 
erature to 350° to finish baking while some prefer to bake at 
350° the full time. 


If at first you don’t succed, try again! Good Luck to youl 
1 





SOUR DOUGH STARTER 


1 cake or pkg yeast 1 tbsp sugar 
2 c lukewarm water from 1 tsp salt 
cooking potatoes 2 c flour 


Soften yeast in some of warm potato water. Mix and set in a 
warm place loosely covered) for 48 hours to ferment. Put in a 
jar and keep in a cool place till needed. 

To make bread — Add 1 c warm water, V2 c flour and 1 tbsp 
sugar to the starter in eve. The next morning take out | ¢ of 
starter and put in ajar and keep in a cool place for the next 
baking. 

To’ save starter if you do not use it for ove a week, add ingred- 
ients as for baking bread, at least once a week. This will give 
you extra starter, to share with a friend. Milk may be added 
instead of water. 


SOUR DOUGH BISCUITS 


Take 1 c sour dough starter, 4 c melted shortening, % tsp soda 
and 1c flour, mix well. A litile sweet milk may be added if dough 
seems rather stiff. Bake in muffin pans or bake on greased cookie 
sheets. Bake in hot oven 15 minutes or until brown. 

—Mrs. C. A. Miller 


REAL OLD FASHiONED SOUR-DOUGH STARTER 


Mix: 1 ¢ warm water 1 tsp sugar 
1% c flour | grated raw potato 
1 tsp salt 


Mix altogether and put in a crock or wide mouth jar. Cover with 
cheese cloth for 24 hours. Then cover with lid and iet it ferment 
for 2 weeks. Always store in a jar. 

SOURDOUGH BREAD (1 loaf) 
1 c starter 1 tbsp melted butter 
va c sugar 42 tsp salt — flour 
Make a soft dough — knead well. Place in a warm place till 3 
times its size. Knead well and shape into loaf. Let rise till light 
and double in size. Bake at 400° for 45 mnutes. 


BREAD (for 2 loaves) 


1 ¢ warm water 2 egg yolks 

1 ¢ sourdough starter 2 isp salt 

2 tbsp honey (and or sugar) V4 c shortening or vegetable 
5 to 52 c flour oil 

Y2 tsp soda 1 tsp dry yeast (optional) 


(If yeast is used it will rise faster. Add yeast before starter.) 

Mix all ingredients and add about Y2 the flour. Mix well. Add 
enough flour to make a soft dough. Knead until smooth. Shape 
into 2 loaves, in greased pans. Let rise to double volume. Bake 
in hot (350° - 375°) oven about 1 hour. 


Even if you are on the right track, you might get run over if you 
just | there. 





BREAD (2 large loaves) 


2/3 ¢ granulated sugar 2 1/2 ¢ lukewarm water 
1 tsp. salt 2 tsp. yeast 
1/2 tblsp. lard flour to thicken 


Combine sugar, salt, lard and water. Stir and add yeast, mix. Set 
in a warm place for 15 min. Add flour to make a soft dough. Let 
rise 30 min. Punch down. Let rise 45 min., punch down again. Let 
rise 1 hr. and form into 2 loaves. Let rise to almost double in vol- 
ume. Bake at 250 degrees for 20 min., finish at 350 degrees. Total 
of approx. 1 hr. —AMrs. Emanuel Raber 


LOLLIPOPS 


Bread dough brown sugar 
cream (or milk) 


Form 1 1/2 in balls of bread dough. Space 3 to 4 inches apart in 
well greased pan and let rise till they touch each other. Sprinkle 
liberally with sugar and bake same as bread, only till light brown. 
At once pour cream (or milk) over them till they float, Pop back 
into oven until liquid boils. Serve hot with milk. Delicious for 
supper. —Mrs. Emanuel Raber 
BREAD 
1¥%2 qt lukewarm water, 1 handful salt, Y2 c lard, 1 ¢ mashed 
potatoes (no potato water) Y2 c sugar, 1 pkg yeast, 2 c luke- 
warm water. Put yeast in 2c warm water and let set 15 minutes. 
In a large bowl, mix everything together and add flour to make 
a soft dough. Let set 15 minutes, then knead dough, Knead down 
3 times at 1 hour intervals. Form into loaves, let rise and bake. 
—Mrs. Christ Raber 


BREAD 


In a small bowl take 1 c luke warm water and mix 1 tbsp sugar 
in it, add 2 tbsp yeast and let set. In a large bowl take 1 c sugar 
and 1 tbsp salt, Y4 c shortening and 1 qt. warm water, add 2 c 
flour and beat, then add yeast mixture, and 2 more c flour, beat 
hard (with a wooden spoon) untii very fluffy like, keep on add- 
ing flour 1 or 2 c at a time and beating hard after each addition, 
when the dough gets too stiff to beat use your hands and work 
in enough flour to make a soft dough. (Greasing hands occasion- 
ally). Grease bowl—add dough and grease top of dough lightly 
and cover with a clean dish towel (or cloth). Let rise in a warm 
place for V2 hour, then knead down 2 times at 1 hour intervals. 
Form into loaves and again grease tops lightly. Stick with a fork, 
each loaf, several times (to prevent large air bubbles). When 
doubled in size (and loaf feels light in weight) start baking in 
275° oven 20 minutes — increase heat to 375° and bake till 
browned (about 1 hour). Makes 4 large loaves. 
3 —Mrs. C. A. Miller 


WHOLE WHEAT BREAD 


Melt V2 ¢ lard. Add 2% c milk. Heat tos calding and cool to 
lukewarm. Dissolve 1 cake Fleischman’s yeast in 2 ¢ luke warm 
water. Add 2 beaten eggs, the milk and shortening, 1 c sugar, 1 
tsp salt and 5 c whole wheat flour and enough white bread flour 
to finish dough. Mix and prepare as white bread. Makes 4 loaves. 
Bake at 400° for 30 t0 40 minutes. 

For a health bread, add some bone meal powder, sunflower seed 
meal, buckwheat or rye, etc., but the bread will be somewhat 
heavier. 


ZUCCHINI BREAD 


3 large eggs 3 ¢ grated zucchini (not peeled) 
2 c sugar 2 tsp vanilla 

3 c flour 1 tsp soda 

1 tsp salt 1 tsp baking powder 

1 tsp cinnamon V2 ¢ coconut (shredded type) 
1 c salad oil 1 ¢ nuts 


Mix all above ingredients and bake for one hour at 325° or until 
lightly brown and tests done with tooth pick. 


—Mrs. Muriel Alexander 


PUMPKIN BREAD 


3 ¢ sugar 2 tsp soda 

1 ¢ cooking oil 1Y2 tsp salt 

2 ¢ pumpkin (cooked and 1 tsp cinnamon 
mashed) Y2 tsp nutmeg 

1 c water 4 tsp pumpkin pie spice 

4 eggs 3% ¢ flour 


1 tsp baking powder 


ca well and bake in 2 medium or 3 small loaves, at 350° for 
1 hour. 


—Mrs. Levi Nisley 
BUBBLE BREAD 


Mix together then cool to lukewarm 1 ¢ scalded milk, Y2 c sugar, 
Y2 c Mazola oil, 1 tsp salt. 


When cooled, add 2 beaten eggs and 2 pkg yeast. Mix in 4/2 c 
flour. Let rise till double in bulk. Punch down. Let rise 10 minutes 
more. Make little balls with dough and dip into melted butter 
(about % Ib). Then roll into mixture made of 1 c sugar, 1 tbsp 
cinnamon, Y2 c chopped nuts, coconut or raisins. Put in layers in 
angel food (or tube) pan and bake in hot oven. Let rise in pan 
until double in bulk before baking. Bake at 350° for 45 minutes. 


—Mrs. Neil Hershberger 
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DREAM BISCUITS 


1 c flour (sifted) 2 tsp baking powder 
Y2 tsp salt 3 tbsp shortening 
2 tsp sugar Y2 c milk 


Cut shortening into dry ingredients, add milk. Roll out and cut, 


Bake 10 to 12 minutes at 450°. 
—Mrs. Alvin J. Yoder 


SOUTHERN GAL BISCUITS 


2 c sifted flour 2 tbsp sugar 

4 tsp baking powder Y2 c shortening 
V2 tsp salt 1 egg, unbeaten 
Y2 tsp cream of tartar 2% ¢ milk 


Sift flour, baking powder, salt, sugar and cream of tartar into 
bowl. Add shortening, blend until consistency of cornmeal. Pour 
milk into mixture slowly, add egg, stir to a stiff dough. Turn onto 
floured surface and knead 5 times. Roll Y2 inch thick, cut in 
squares or use cookie cutter. Bake on cookie sheet 10 to 15 min- 
utes at 450°. Quick, easy and always delicious. 

—Mrs. Felty Yoder 


BISCUITS (Crusty, Hot) 


1% ¢ flour Y2 ¢ graham flour 

4 tsp baking powder Y2 tsp cream of tartar 
Y2 tbsp sugar Ys c oleo 

% c milk 1 egg 


Drop with spoon on pan and bake in 400° oven until brown and 
crisp. Makes 18 biscuits. 
—Mrs. Eddie R. Gingerich 


HOME MADE BUNS 


Scald 3 c milk (200°), cool to luke warm. Dissolve 1 cake yeast in 
Yao c warm water. To warm milk, add 1 tsp salt, 1 tbsp sugar, 
yeast. Add enough flour to make a batter like bread. Allow to 
rise till light, then add 1 c sugar, Y2 c melted butter and flour 
to form a stiff dough, to let rise overnight. (If prepared in morn- 
ing work it up lightly). Roll out to Y% inch thick, cut with biscuit 
cutter, Put in greased pans, allow to rise — bake. 


—Mrs. Roman Raber 


BUNS — (Best Made) 


When bread dough is ready to shape. Take out 1 c dough and 
let it rise, then add 1 c lukewarm water, V2 c sugar, Y2 tsp salt, 
lard size of an egg_and flour to make a stiff dough and let it 
rise till even. Roll out to Y2 inch thick, cut with biscuit cutter. 
Place in greased pans, brush with butter. Let rise till morning. 
Bake in quick oven. Makes 18 buns. 
—Mrs. Harvey Borntrager 
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DINNER ROLLS OR BUNS 
1 tbsp (or 1 pkg) dry yeast 3Y2 ¢ flour (about) 


1 c luke warm water 2 tbsp shortening 
Y2 ¢ milk 1 tbsp sugar 
1 tsp salt 


Scald milk and cool, add sugar and salt. Dissolve yeast in luke 
warm water, add the 2 mixtures together, add half of flour and 
beat well. Add melted shortening and remaining flour (or enough 
to make moderateiy firm dough). Knead well until smooth and 
elastic like. Place in greased bowl, cover and let rise in a warm 
place, till dough is double in bulk (About 1/2 hours). Shape in 
small rolls and let rise until light. Bake in 375° oven. 
—Mrs. Freeman Detweiler, Jr. 


BUNS 


% c scalded milk Mix together and let cool to 

Y2 tsp salt luke warm 

6 tbsp shortening 

Into another bow! measure 23 c warm water, 2 tbsp granulated 

sugar and 2 pkg yeast, add to luke warm milk mixture. Stir in 

3 beaten eggs, 3 c flour. Beat until smooth, stir in 3 c more flour, 

knead dough quickly and lightly, put into a bowl, let rise 

1V2 hours. Form into small buns, let rise in warm place until al- 

most double in size — bake in hot oven till nicely browned. 
—Mrs, Christ Raber 


BUNS 
1 cake yeast 2 eggs 
1 c warm water 1 ¢ shortening 
1 c mashed potatoes 10 ¢ flour 
1 c potato water 3 tsp salt 


Dissolve yeast in water in bowl. Add rest of ingredients. Knead 
10 minutes. Put in a cool place overnight Next morning let rise 


and bake. 
—Mrs. Wm. Helmuth 


MUFFINS 
In a bowl mix thoroughly — 
Y c sugar V4 c soft shortening 
Blend in 1 egg 
Sift — 
13% c cake flour V2 tsp salt 


4 tsp baking powder 

Mix alternately with 1 c milk. 

Fill muffin cups about % full. Bake until light brown at 375° 
for about 20 minutes. Makes 15 muffins. 


Those who praise the Lord in spite of their trials, 
turn their burdens into blessings 
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ICE BOX ROLLS 
1 ¢ sugar 1 cake yeast or 1 pkg dry 
1¥2 tsp salt yeast 
1 c shortening 1c warm water 
2 eggs, beaten 1 c boiling water 


6 c sifted flour 

Pour boiling water over sugar, shortening and salt. Let yeast 
stand in luke warm water till it starts to rise and gets bubbly. 
Add to mixture then add beaten eggs and flour. Blend well. Place 
in large bowl, grease dough, cover and may be stored in refrig- 
erator up to 10 days if you don’t want to use all right away. It 
will rise in refrigerator, so use a large bowl. 

Roll out as for cinnamon rolls, spread with melted butter, brown 
sugar and cinnamon, Then roll up and slice as for rolls, place 
in pans, let rise till light, then bake at 400° for 12 to 15 minutes. 
NOTE — Dough is real soft but do not use more flour. Just flour 
hands when working with dough. 


—Mrs, Edward Stutzman —Mrs. Eli Gingerich 
CINNAMON ROLLS 
Ya4c shortening 1 c milk 
Y2 tsp salt %¥% c sugar 
2 eggs, beaten Y4 c warm water 
1 c mashed potatoes 1 pkg yeast 
42 ¢ flour Y4 tsp nutmeg 


Scald milk, add Y c sugar. Cool to lukewarm. Measure water 
into large bowl. Sprinkle yeast into water. Add milk. Add 2 c 
flour and beat until smooth. Cover with cloth and let rise in warm 
place. Cream shortening and remaining sugar. Stir in mashed 
potatoes and add beaten eggs. Stir into yeast mixture, add re- 
maining flour. Place in greased bowl, cover and let rise until 
double in bulk. Roll into rectangle Y% inch thick, 15 inches wide, 
any length. Brush dough with butter and sprinkle with sugar 
and cinnamon. Roll as for jelly roll, pressing edge firmly. Cut in 
1 inch slices and arrange in pans. Let rise until light and bake. 


—Mrs. Andy J. Yoder 


NUT COILS 
1 c miik scalded and cooled 1 egg, beaten 
Y c sugar Y4 c shortening 
2 tbsp yeast in % c warm 3% c flour 
water 1 tsp salt 


Mix all but flour. Now add enough flour to make a dough. Beat 
well. Then add remaining flour. Mix swiftly. Set in a warm place 
for 10 minutes to tighten up. Work again. Let rise 2 hours, work 
down. Let stand 15 minutes. Roll out and put in cake pans. Let 
rise 1 hour, then bake. Top with carmel frosting and sprinkle 
with nuts. 
—Mrs. Rudy Gingerich —Mrs. Raymond Miller 
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DELICIOUS ROLLS 


1 pkg dry yeast (or 1 tbsp) 3 tbsp sugar 

34 c lukewarm water 4 tbsp shortening 
1 tbsp sugar 1 egg, well beaten 
1 c scalded milk 6c flour 

2 tsp salt 


Put together yeast, warm water and 1 tbsp sugar. Let set 10 min- 
utes. Put salt, 3 tbsp sugar and shortening into scalded milk. 
When milk is luke warm, add yeast mixture and egg. Add flour 
and knead into soft, elastic dough. A softer dough than for bread. 
Let rise in a warm place until double in size. Fold down and let 
rise again. Roll dough out and spread with butter. Sprinkle with 
brown sugar and cinnamon, Roll together like a jelly roll. Cut 
with sharp knife in slices 4 to V2 inch thick. Let rise in greased 
pans till double. Bake at 400° for 15 to 20 minutes. Ice with your 


favorite icing. 
—Mrs. Simon D. Borntrager 


CINNAMON YEAST ROLLS 


1 cake compressed yeast 1 ¢ luke warm milk 

WY c sugar 3 c bread flour 

1 tsp salt 2 beaten eggs 

Y4 c melted shortening or 1 tbsp cinnamon 
salad oil V2 ¢ raisins 


3 tbsp melted butter 

Soften yeast in milk, add sugar and 1 c flour. When bubbl 
add salt, eggs, shortening and 1/2 c flour. Knead. Let rise till 
double in size. Roll to % inch thick, spread with melted butter 
and sprinkle with cinnamon and raisins. Roll like jelly roll and 
cut in. 12 inch slices. Place in greased pans, let rise to double in 
size. Just before baking pour a carmelled syrup over it, made 
of V2 c brown sugar, | tbsp butter, Y% c water. Bake at 350° for 


Y2 hour or until done. —Mrs. Alvin Gingerich 
PINEAPPLE SWEET ROLLS 

2 tbsp yeast 1 ¢ sugar 

4 tbsp warm water V2 ¢ shortening 

2c milk 2 eggs, beaten 

7 c flour VY tsp salt 


Dissolve yeast in warm water. Heat milk to scalding, remove 
from heat and add sugar, salt and shortening, stirring well. Cool 
to lukewarm. Add yeast, eggs and flour, kneading well. Let rise 
1¥2 hours in a warm place. Roll out and spread with filling. Form 
into roll and slice, place in greased pans and let rise for 1 hour. 
Bake in hot oven, 400°, 12 to 15 minutes. 

Filling 
Mix in a saucepan: 
3 c crushed pineapple Y2 tsp cinnamon 
1 c brown sugar 8 tsp corn starch 
Cook until it thickens, add 2 tbsp butter and 2 c coconut before 
spreading. —Mrs. Eli J. Helmuth = —Mrs. Rosa Beachy 
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SINGLE RAISED DONUTS 


3 eggs 2 cakes yeast or 4 tbsp dry 
6 c flour yeast 

2 c warm water Y2 ¢ sugar 

1 tbsp salt V2 ¢ lard 


Dissolve yeast in water. Add all ingredients together in bowl, 
mix well. Let rise to double size. Roll out, cut, let rise again. Fry 
in deep fat. Cool and glaze. These stay soft and good for quite 
awhile. 

Doughnut Glaze 


2 tsp white Karo 1Y% c powdered sugar 
1 tsp vanilla 2 or 3 thsp hot water 
Mix ingredients. Roll doughnuts in mixture while still warm. 


—Mrs. John Beachy 


SPUDNUTS 
1% c milk 2 eggs beaten 
Ya c shortening Y2 tsp vanilla 
¥% c sugar 62 to 7 c flour 
Y2 c mashed potatoes 1 tsp baking powder 
1 pkg dry yeast 2 tsp salt 


Y2 ¢ warm water 


Scald milk: Stir in shortening, sugar and mashed potatoes. Cool 
to lukewarm. Blend well. Sprinkle yeast over V2 ¢ warm water 
and stir until yeast is dissolved. Add to lukewarm mixture. Stir 
in beaten eggs and vanilla. Sift 62 c flour with baking powder 
and salt. Add gradually to the lukewarm mixture. Mix well after 
each addition, Add another 2 c flour if needed. (This is a soft 
dough.) Turn into greased container, cover. Let rise until double 
in bulk, about 12 hours. 
On a well floured board, roll out dough to Y2 inch thick. Cut 
with floured donut cutter. Place cut donuts on waxed paper and 
cover with a cloth and let rise until double in bulk, about 2 
hour. Fry spudnuts a few at a time in oil or melted shortening at 
375°. Drain on absorbent paper. 
Shake a few donuts at a time in a bag containing sugar and cin- 
namon, or dip into thin glaze made from confectioners sugar 
and milk. | double this reipe for a big batch of light fluffy dough- 
nuts. 
—Mrs. Joe O. Gingerich 
RAISED DOUGHNUTS 


1 c mashed potatoes 1 egg-1c sugar 
1 c luke warm water 1 tbsp yeast 
Y2 c lard or butter 12 ¢ sweet cream 


Enough flour to make a soft dough. Let raise for 2 hour, then 
knead down. Let raise again till double in volume, then roll out 
Y2 inch thick, cut and place on lightly floured cookie sheets, let 
raise again. Fry in hot deep fat. 

—Mrs. Menno Schwartz, Sr. 





MOUNT MARY COLLEGE DOUGHNUTS 


1 c shortening 2 tsp salt 

1 c sugar 6 egg yolks 

1 c mashed potatoes 3 tbsp (or 3 pkg) dry yeast 
13 c flour 


Scald and cool 1 qt milk. Blend shortening into sifted dry flour, 
add eggs, mashed potatoes, then heated milk with yeast, mix 
thoroughly, let rise 1 hour. Roll out about Y2 inch thick, cut and 
place on lightly floured cookie sheets to rise 1/2 to 2 hours (or 
until light) in a warm place. Fry in deep fat. Glaze with powdered 
sugar glaze. Mix powdered sugar with cold water till like thick 
cream and dip while hot, let drain. These are best when ‘used 
the same day they are made. 


—Mrs. Ora B. Miller —Mrs. Neal Lambright 


DOUGHNUT RECIPE 


1 c sugar 3 eggs 
1 ¢ cream 3 c flour 
Y2 ¢ milk 2 tsp baking powder 


Roll out and cut doughnuts and fry in deep fat. | like to roll in 
sugar eating. Always my last-day-of-school doughnuts. 


—Mrs. Philip Yoder —Mrs. Menno Schwartz, Sr. 


RAISED DONUTS 


5 c milk, scalded and cooled, 5 pkg dry yeast (or 5 tbsp) and 72 
c flour. Mix and let raise t> double. 


Then add: 5 eggs beaten, 5 tsp salt, 1% c sugar, 14% c short- 
ening, about 5 c flour or enough to make a very soft dough. 
Knead till soft and spongy. Let raise in a warm place for 30 to 45 
minutes. Roll out and cut. Place on lightly floured cookie sheets, 
or enamel top table, etc. Let raise till nice and round. Fry in deep 
fat, using thermometer or heat fat till a 1 inch bread cube browns 
nicely in 1 minute. Turn donuts once to brown both sides evenly. 
Drain on paper towels or absorbent paper. Dip in glaze made of 
1 pkg Knox gelatin softened in Y4 c cold water, then dissolve in 
Y2 c hot water. Add 1 tsp vanilla, 1 tbsp melted butter or oleo 
and 1% Ib confectioner’s sugar. Drain on wire rack. If mixture 
thickens add more hot water. 


—Mrs. Chris Miller 


Beat the high living costs; diet to prevent food shortage; take 
long walks to save gasoline. Your doctor will think this is good for 


your health, therefore you can also beat him out of the high cost 
of being sick! 
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COOKIES 
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Home made cookies, nice and neat, 
What could be a better treat? 


Baking The Christmas Cookies 


Mother is making the dough for the cookies, 
Ready to help wait her four little rookies. 
Out from the oven, all spicy and hot, 
Now for the icing....ready or not! 
Red for the ornaments-green for the trees, 
Frosting the cookies is really a breeze. 
Sister has chosen the bells and the chickens, 
The boys have decided on frosting bow] lickin’s! 
Now the children have left-their work is all done, 
But mother’s still busy-her job’s just begun: 
She cleans up the sugar that’s spilled on the floor, 
She washes the bowls and silver galore. 
Into the jars she packs cookies, air-tight, 
And hopes-come Christmas-there’ll still be a bite! 
Author unknown 
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PINEAPPLE COOKIES 


1 ¢ shortening 4c flour (or a little more) 
1 tsp vanilla 1 ¢ brown sugar 

1 tsp soda 2 eggs beaten 

1 c white sugar (Y2 c nuts if desired) 


1 ¢ crushed pineapple 


Mix and drop by spoonfuls on cookie sheet. Bake in moderate 
oven. 


—Mrs. Simon Borntrager —Mrs. Eli Gingerich 
WORLDS BEST SUGAR COOKIES 
1 ¢ powdered sugar 1 c cooking oil 
1 c white sugar 1 tsp salt 
1 ¢ oleo or butter 1 tsp soda 
2 eggs 5 c flour 
2 tsp vanilla 1 tsp cream of tartar 


Cream sugar, oleo and oil until light and fluffy. Beat in eggs. 
Sift dry ingredients together. Add first mixture to second and 
mix well. Roll into balls. Press with a glass dipped in sugar. Bake 
at 350° for 15 to 20 minutes on an ungreased cookie sheet. 
—Mrs. Simon Bortrager 


BROWN SUGAR COOKIES 


2 c brown sugar, cream with 1 c oleo, add 3 beaten eggs. Dissolve 
| tsp soda in hot water and mix well, add 4 c flour to which has 
been added 1 heaping tsp baking powder and 1 tsp salt. Add 1 
tsp vanilla. Bake at 375°. 

—Mrs. Jonas A. Helmuth 


CHOCOLATE CHIP COOKIES 


2 c brown sugar 4 tsp soda 

1 ¢ white sugar 6 eggs 

2 tsp salt 4 tsp cream of tartar 

2 ¢ shortening 7 c flour 

1 tsp vanilla 2 or 3 pkg chocolate chips 


Mix well in order given, drop by teaspoon on cookie sheet (Nuts 
may be added if desired). Bake at 375°. 


—Mrs. Henry J. Yoder 
SOUR CREAM SUGAR COOKIES 


Combine 12 c shortening, 1 c sugar, 1 egg, | tsp vanilla, Ya c 
sour cream. Sift together 2/2 c flour, % tsp soda, 3 tsp baking 
powder, 1/2 tsp salt. Mix well. Drop on greased cookie sheet. 
Flatten with a glass, or spoon. Sprinkle with sugar. Bake at 375° 
for 12 to 15 minutes. 

- —Mrs. Moses Beachy 





OATMEAL COOKIES 


4Y2 c sifted flour. 1 tsp vanilla 

Y2 tsp salt 6 c brown sugar, firmly packed 
3 tsp baking powder 9 ¢ quick oats 

3 tsp soda powdered sugar and pecan 

3 ¢ shortening halves 


6 eggs, beaten 


Sift flour, salt, baking powder and soda. Cream together sugar 
and shortening, add beaten eggs and vanilla and beat well. Stir 
in sifted dry ingredients and oats, chill dough. Form into balls 
size of a walnut, roll in powdered sugar till heavily coated. Place 
on cookie sheets and press down with fork, top with walnut and 
bake in 375° oven 8 to 10 minutes, or until golden brown. Makes 


150 cookies. —Mrs. Eli Gingerich —Mrs. Wayne Yoder 
ANGEL CRISP 

1 c brown sugar 3 tsp vanilla 

1¥2 ¢ granulated suga! 6 ¢ flour 

1¥2 ¢ butter 3 tsp cream of tartar 

1% ¢ lard 3 tsp soda 

3 eggs 1a tsp salt 


Cream sugar, butter, lard, eggs and vanilla thoroughly. Spoon 
unsifted flour into dry measuring cup. Level off and pour meas- 
ured flour onto waxed paper. Add to it cream of tartar, soda and 
salt, stir to blend, and add to creamed mixture. Mix well. Form 
into small balls, dip top half in water then in sugar. Place on 
ungreased cookie sheet, press down in center with finger. Bake 
at 425° for 8 to 10 minutes. 
—Mrs. Edward Stutzman 


COOKIES 
4 c brown sugar 2 c white sugar 
2c lard (or shortening) 2V2 c sour cream 
8 eggs, well beaten 1% c sweet milk 
12 ¢ flour 8 tsp baking powder 
8 tsps oda 5 tsp vanilla and lemon flavor 


Pinch of nutmeg 
Mix altogether and let set over night. Next morning roll out 
and bake, or you can drop them. 


—Mrs. Jonas A. Helmuth —Mrs. Olin Gingerich 
—Mrs. Freeman Detweiler 


ICE BOX COOKIES 


Cream 1 c brown sugar, 1 c white sugar and 1 c shortening (butter 
or lard). Add 3 eggs, well beaten, 4c flour, 1 tsp soda dissolved 
in 2 tsp cold water, add vanilla and nuts. 

me —Mrs. Ed D. Gingerich 





HICKORY NUT COOKIES 


Ya gal baking ‘molasses 1 tbsp soda 

1 pt sugar Cinnamon, nutmeg, cloves 
1 qt Hickory nut meats to taste 

1 c butter 


Let molasses and sugar come to a boil, add spices, nuts, butter, 
sifted flour and soda, mixing and kneading until as thick and 
heavy as bread dough. Shape into rolls and let set over night, 
then slice very thin and bake in moderate oven. When cooled 
store in a crock and cover with a plate to soften. These are good 
when aged. 

—Mrs. Chris Miller 


SUGAR COOKIES 


3 ¢ brown sugar 1 c cream (sweet or sour) 

3 c granulated sugar 8 tsp baking powder 

2 c shortening 8 tsp soda in Y2 c hot water 

8 eggs, beaten flour, to make very soft dough 


2 c sweet milk 


Mix in order given, mixing well after each addition. Roll out on 
well floured board (or table) to about 3/8 inch thick. Sprinkle 
top liberally with sugar (colored is very nice for this). Cut and 
bake on greased and floured cookie sheets in 400° to 450° oven 
till nicely browned, or may be dropped by spoonfuls on sheets, 
flatten slightly and sugar tops. Makes from 150 to 200 cookies, 
depending on size. 
—Mrs. Chris Miller 


CHERRY TRIANGLES (Cookies) 


% c milk 2¥2 c flour 
1 pkg yeast 4 egg yolks, slightly beaten 
1 ¢ butter 


Heat milk, then cool to |ukewarm. Add yeast and rest of ingred- 
ients with flour last. Turn out on floured surface and knead about 
10 times. Divide dough in half. Roll out first part until large 
enough to cover surface of an ungreased 112x172 inch jelly 
roll pan. Spread cooled cherry sauce (like pie filling) over dough. 
Roll out second portion of dough and fit over dough and cherry 
sauce in pan. Pinch edges of the 2 doughs together gently. Allow 
dough to rise in warm place for about 15 minutes. Bake at 350° 
for 45 to 55 minutes. Cool. 


Top with this mixture: 
Y% c butter 2 tbsp cream 
Y2 tsp vanilla 1% ¢ powdered sugar 
Spread over partially cooled cookies. Sprinkle with chopped 
nuts. When cool, cut into 3 inch squares, then cut each square 
diagonally. Makes 48 triangles. 

—Mrs. Eddie E. Gingerich 
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BUTTERMILK COOKIES 


4 c white sugar 6 tsp soda 

4 ¢ brown sugar 8 tsp baking powder 
3 c shortening 3 tsp vanilla 

3 c buttermilk flour to handle 


12 eggs, beaten 


Mix in order given. Drop by spoonfuls on cookie sheets. Bake at 
375° till light brown. You can divide the dough into several dif- 
ferent bowls when finished, add nuts to one part, chocolate 
chips or butterscotch chips or coconut to others, as desired. 
—Mrs. Chris Miller 


BUSHEL COOKIES 


12 eggs 1 c maple flavored Karo 

5c lard (green label) 

5 |b sugar 2 |b raisins & 1 lb salted 

1 qt milk peanuts, ground together 
6 tbsp soda 2 Ibs quick oats 

6 tbsp baking powder 6 Ibs flour (about 18 c) 


Mix in order given and drop by spoonfuls on greased and floured 
cookie sheets. Bake in 375° to 400° oven till browned. 
This is a chewy cookie, very good for Holiday season baking, 
makes almost a bushel cookies, enough to eat your fill, and give 
away too. 

—Mrs. Chris Miller 


PEANUT BUTTER COOKIES 
1 c shortening 4 tsp vanilla 
2 c peanut butter 5 ¢ flour 
2 c white sugar 1 tsp salt 
2 ¢ brown sugar 3 tsp soda 
4 eggs, well beaten 2 tsp baking powder 
Bake— 

—Mrs. Ray Beachy 
SORGHUM COOKIES 

4c sorghum molasses 2 tsp baking powder 
4c white sugar 5 tsp ginger 
3 c shortening 8 tsp soda 
4 eggs 2 tsp vanilla 
1 c milk 2 tsp lemon flavor 
2 tsp salt flour to make stiff dough 


Form into balls no larger than a walnut. Do not flatten. Bake at 
350°. Cookies will come off sheets easier if allowed to set for 
about a minute. 

—Mrs. Chris Miller 


If you see a friend without a smile; 
Please give him one of yours 
14 








MOLASSES SUGAR COOKIES 


Melt and cool — % ¢ shortening, add 1 ¢ sugar, 1 egg and % c 
Brer Rabbit or Cane Molasses (Sorgum). Mix well, then sift and 
add 2c flour, 2 tsp soda, Y% tsp cloves, 2 tsp ginger, 1 tsp cin- 
namon, Y2 tsp salt. Mix well then chill. Make into 1 inch balls, 
roll in granulated sugar and place 2 inches apart on greased 
cookie sheet. Bake at 375° for 8 to 10 minutes. 


—Mrs. Sam Nisley 
SOUR CREAM COOKIES 


2 c brown sugar 1 c sweet milk 

2 ¢ granulated sugar 2 tsp soda 

4 eggs 2 tsp baking powder 

2 c sour cream flour till thick enough to handle 


2 c butter and lard mixed 
May be rolled about 3/8 inch thick, cut and bake in hot oven. 
—Mrs. Chris Miller 


BUTTERMILK COOKIES 
2 c white sugar & 2 c brown 1'2 c buttermilk 


sugar (or all brown) 6 eggs beaten 
1¥2 c shortening 4 tsp baking powder 
3 tsp soda 


Flavoring of choice. Enough flour to make a soft dough. Drop 
by spoonfuls on cookie sheets — or add more flour and roll out. 


—Mrs. Felty Yoder 
SPICE COOKIES 


3 c brown sugar pinch salt 

4 eggs 2 tsp soda in 6 tbsp sour milk 
1 c lard flour to make soft dough 

2 tsp cinnamon add 1 ¢ raisins if desired 

1] tsp nutmeg (roll raisins in flour before 
2 tsp cloves adding) 


Drop by spoonfuls on cookie sheet and bake in 400° oven till 
browned. 


For using a cookie press, add flour to make a stiff dough and 
omit raisins, and do not grease cookie sheet. 
—Mrs. Chris Miller 


MINCE MEAT COOKIES 


3 eggs, beaten 1% c mincemeat 
1¥Y ¢ sugar Y2 tsp salt 
3% c flour 1 tsp soda 

1 c oleo 


Mix and drop by spoonfuls on cookie sheet. Bake in hot oven. 


—Mrs. Dan R. Gingerich 
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CHURCH COOKIES 


4c brown sugar 
2c white sugar 
2 ¢ lard 

2’ c sour cream 
1% c milk 


8 eggs 

8 tsp soda 

8 tsp baking powder 
12 c flour 

vanilla 


Chill dough, then roll out and cut — or they can be dropped too 


_—Mrs. Neal Lambright 


—Mrs. Andy J. Yoder 


BUTTERSCOTCH DELIGHT (Cookies) 


2V2 ¢ granulated sugar 
22 c brown sugar 

2 ¢ shortening 

22 tsp soda 

22 tsp baking powder 


5 eggs 


Mix sugar and shortening. 
oatmeal and milk. Form in 
press flat onto baking sheets. Bake. 


2 tbsp vanilla 

Y4 c milk 

5 ¢ flour 

2 tsp salt 

5 c quick oatmeal 


Add eggs, then dry ingredients and 
to balls. Roll in powdered sugar and 


—Mrs. John Hershberger 


BUTTERSCOTCH CHIP COOKIES 


3 c flour 

2 tsp soda 

2 c butter 

12 c brown sugar 
12 c white sugar 


4 eggs 

2 tbsp hot water 
2 c oatmeal 

1 tbsp vanilla 


Mix butter and sugar, then eggs, soda, flour and hot water, van- 
illa, oatmeal and 1 or 2 12-02. pkg of butterscotch chips. Drop by 
spoonfuls on greased cookie sheet and bake at 375° for 10 to 


15 minutes. 


—Mrs. Dan J. Helmuth 


CHURCH COOKIES 


2V2 c white sugar 
2V2 c brown sugar 
4 eggs, beaten 

2 ¢ milk 

2 tsp soda 


3 c lard 

1 c cream 

1 tsp salt 

10 c flour 

6 tsp baking powder 


Dissolve soda in a small amount of vinegar. These can be dropped. 
To glaze: Beat 2 eggs ina small container. Dip bottom of cup in 
egg, then sugar, then on cookie. Bake in hot oven till light brown. 


This world was a better pl 
get to heaven, 


—Mrs. Emanuel Borntrager 


ace to live in, when people tried to 
instead of to the Moon. 


Money cannot buy a clear conscience: Square dealing is the 


price tag. 
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GINGER SNAP COOKIES 


% c shortening V2 tsp cloves 

1 ¢ brown sugar (packed) 2 tsp soda 

1 egg 1 tsp ginger 
2% c all-purpose flour Y4 tsp salt 

Y4 c molasses Granulated sugar 


1 tsp cinnamon 


Mix thoroughly shortening, brown sugar, egg and molasses. 
Blend in remaining ingredients, except granulated sugar. Cover, 
chill 1 hour. Heat oven to 375°. Shape dough by rounded tea- 
spoonsfuls into balls. Dip tops in graunlated sugar. Place balls 
sugared side up, 3 inches apart on lightly greased baking sheet. 
Bake 10 to 12 minutes, or just until set. Immediately remove 
from baking sheet. Makes 4 dozen cookies. 


—Mrs. Harley Yutzy 


PUMPKIN COOKIES 
Cream together: 
1c lard 2 c pumpkin 
2 c brown sugar 
Sift together: 
4c flour 2 tsp soda 
2 tsp baking powder 2 tsp cinnamon 


Mix into creamed mixture and drop by spoonfuls on greased 
cookie sheet. (Good with or without nuts, dates or raisins). Bake 
in hot oven till brown. Ice with powdered sugar icing while 
still warm. 

—Mrs. David A. Yoder 


VEGETABLE OIL COOKIES 


3 c white sugar 1 tsp lemon flavor 

3 c brown sugar 3 tsp vanilla 

3 c vegetable oil 3 ¢c milk 

5 eggs 6 rounded tsp baking powder 

3 tsp soda Enough flour to make soft dough 


Roll out and cut or drop by spoonfuls on baking sheet and bake 
in hot oven till light brown. 
—Mrs. John Nisley 


CHOCOLATE CHIP COOKIES 


Preheat oven to 375°. Sift together 2% c flour, 1 tsp soda, 1 tsp 
salt, set aside. 

Combine 1 c softened butter, ¥4 c white sugar, ¥% c brown sugar, 
1 tsp vanilla, Y2 tsp water, beat till creamy. Beat in 2 eggs. Add 
flour mixture, mix well. Stir in 1 pkg chocolate chips and 1 c 
chopped nuts. Drop on greased cookie sheets and bake for 10 
to 12 minutes. —Mrs. Dan Nisley 

17 


OATMEAL SPICE DROPS 


1 c shortening 1 ¢ sour cream 

1 c white sugar 1 tsp baking powder 

1 c brown sugar 1 tsp salt 

2 eggs Y2 tsp cloves 

2% c flour 1 c chopped nuts 

1 tsp soda 1¥2 ¢ cut-up dates or raisins 
1 tsp cinnamon 3 c quick oatmeal 


Cream shortening, sugar and eggs thoroughly. Add blended dry 
ingredients and sour cream to creamed mixture. Stir in oatmeal, 
nutmeats and raisins or dates. Drop by teaspoon on ungreased 
cookie sheets and bake in hot oven. 
—Mrs. Andy J. Yoder 
WHOOPIE PIE (Cookies) 


Cream: 4/2 c flour added alternately 
1 c lard with Y2 ¢ sour milk or 
2 c sugar buttermilk & 1 ¢ hot water 
2 whole eggs Filling: 
plus 2 yolks 1¥2 ¢ Crisco (or oleo or butter) 
(keep 2 whites for filling) 2 tsp vanilla 
Add: 4 tbsp milk 
2/3 c cocoa 4 tbsp flour 
2 tsp soda 2 c powdered sugar (or more 
V2 tsp salt if necessary) 
2 tsp baking powder 2 egg whites well beaten 
V2 tsp salt 
Put on cookie sheet by spoonfuls and bake. Mix filling and put 
between 2 cookies when baked. | —Mrs. Phillip Yoder 
BAKELESS CHOCOLATE COOKIES 
Ya c sugar Y c milk 
2 tbsp oleo 
Bring to a boil and cook 3 minutes. Remove from heat and add: 
1¥2 c rolled oats vanilla 


3 tbsp cocoa 


Mix thoroughly and drop by tsp on cookie sheets. When cooled 
roll in powdered sugar. 


—Mrs. Dan R. Gingerich 


SNICKER DOODLE COOKIES 


Mix together thoroughly, 1/2 ¢c soft shortening, 1/2 ¢ sugar, 2 
eggs. Sift together and stir in 2% c sifted flour, 2 tsp cream of 
tartar, 1 tsp soda, Y2 tsp salt. Chill dough, roll into ball size of 
small walnuts. Roll in mixture of 2 tbsp sugar and 2 tsp cinnamon. 
Place 2 inches apart on ungreased cookie sheet. Bake until lightly 
browned but still soft. These cookies puff up at first, then flatten 
out, with crumbled top. Bake at 400° for 8 to 10 minutes. Makes 
about 5 dozen 2 inch cookies. 
—Mrs. Dan R. Gingerich —Mrs. Levi Nisley 
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HUNTERS COOKIES 


3 c sugar 2 tsp salt 
1 heaping c lard or butter 32 c oatmeal 
4 eggs 32 c flour sifted with 2 tsp 
1c raisins chopped soda 
1 c hickory or walnuts, 2 tsp vanilla 
chopped 


Mix in order given and shape into balls size of a walnut. Flatten 
and bake at 375° on greased cookie sheet for 10 to 12 minutes. 
—Mrs. Ray Beachy 


HERMITS OR COOKIES 


Mix together — % c shortening 1/2 ¢ granulated sugar. Add 3 
eggs, % c sour milk or buttermilk, 1 ¢ raisins, 1 c nuts, 1/2 ¢ 
rolled oats. 

Sift together — 1 tsp soda, 1 tsp baking powder, 1 tsp cinnamon, 
Y2 tsp cloves, V2 tsp nutmeg, | ¢ white flour, 1/2 ¢ whole wheat 
flour, add to oatmeal mixture, and drop by spoonfuls on greased 
cookie sheets. Bake at 375° for 10 - 15 minutes or until browned. 
Use scant flour. Good with chocolate chips added too. 

—Mrs. Obed Gingerich 
RANGER COOKIES 


% c lard 1 tsp vanilla 

1 c white sugar Y2 tsp baking powder 

1 c brown sugar 2 c flour 

2 eggs Y2 tsp salt 

1 tsp soda 

Mix well, add 2 c oatmeal and 2 c Rice Krispies, 1 ¢ coconut, Ic 

nuts Drop and bake. —Mrs. Ray Beachy 
BUTTER PECAN BARS 

2 eggs beaten ¥% c melted oleo 

1 ¢ brown sugar 1% c flour 

1 ¢ granulated sugar 1 c chopped pecans 

Yo tsp soda 


Mix eggs, sugar, oleo, add flour, soda, nuts and vanilla. Mix well 
and pour into a lightly greased pan and bake at 350° for 30 to 
40 minutes. Cut into squares or bars while slightly warm, inside 


will be moist. Is good while warm. —Mrs. Ura Gingerich 
GOOD MOLASSES COOKIES 
2 c white sugar Y2 tsp salt 
1 ¢ shortening 1 tsp vanilla 
2 eggs Y2 tsp ginger 
4\ c flour Y2 tsp cinnamon 
V2 c Brer Rabbit molasses 1 tsp soda 
(or sorghum) 24 tsp nutmeg 
Mix into dough and make into a roll. Let set overnight, slice and 
bake. ” —Mrs. Ray Beachy 


WHOOPIE PIE (Cookies) 


Cream together — Mix — 

1 c shortening 1 c hot water 
2 c sugar 2 tsp soda 

2 beaten eggs (let cool) 

Mix — 

5 ¢ flour Y2 ¢ cocoa 


Now mix alternately shortening mixture, flour, water and 1-1/3 
c sour milk or buttermilk. Bake in 2 loaf pans. Split cake and put 
filling between. Cut in desired size. 


Filling — 
Mix together and set aside; 2-1/3 c powdered sugar, 1 egg white, 
Y% tsp salt. Boil 1 minute; 2 tbsp water and Y% c sugar, then add 
to above mixture. Cream in V2 ¢ Crisco and 1 tsp vanilla. Stir 
until fluffy and thick enough to spread. 

—Mrs. Ora B. Miller 


SANDWICH COOKIES 


Vanilla Part — Chocolate Part — 

Ya c oleo or butter %c oleo 

1 c sugar 1 c sugar 

1 egg 1 egg 

1 tsp vanilla 2 c sifted flour 

12 tsp soda 1 tsp baking powder 
Ya tsp salt Y2 tsp salt 

3 tbsp cream % c cocoa 

2% c sifted flour Y c milk 


Y2 tsp vanilla 


Mix in separate bowls, each part, in order given. Chill a few 
hours. Roll out and cut the size of sandwich cookies. Bake at 400°. 
When cold put 1 vanilla and 1 chocolate cookie together with 
frosting made as follows: 5 tbsp butter, 3 or 4 tbsp cream, 1 tsp 
vanilla, Y4 tsp salt and about 3 c powdered sugar. 


—Mrs. Olin Gingerich 


CREAM WAFERS 

Soften V2 c butter, add 1 c brown sugar, 3 tbsp cream, 2 eggs 
beaten, 1/2 tsp soda, 1 tsp vanilla, Ys tsp cinnamon, Y2 tsp 
salt, 2% c flour (a little more or less may be needed). Roll very 
thin, cut and bake, or use in cookie press on ungreased cookie 
sheets. (For chocolate wafers—use 2 tbsp cream instead of 3 and 
add 1 or 2 squares melted chocolate to soft butter). May be frost- 
ed with same filling as for “Whoopie Pies” or you can make sand- 
wich cookies like the boughten ones, using 2 c powdered sugar, 
1 tbsp melted butter, 1 tsp vanilla and 1 or 2 tbsp hot cream, 
well mixed for icing. —Mrs. Chris Miller 
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WHOOPIE PIES (Cookies) 


4c flour 1 c shortening 

1 ¢ cocoa 2 eggs 

2 c sugar 2 tsp vanilla 

2 tsp soda 1 c thick sour cream 
Y2 tsp salt 1 c cold water 


Cream together sugar, salt, shortening, eggs and vanilla. Sift to- 
gether flour, soda and cocoa. Add this to first mixure alternately 
with water and sour milk. Add a little more flour if not thick 
enough. Drop by teaspoon and bake in hot oven. 


Filling— 

2 egg whites, beaten 1 tsp vanilla 

2 c confectioners sugar 4 tbsp marshmallow creme 
Y4 c soft shortening Y4 tsp salt 


Mix until smooth and creamy. Spread between 2 cookies after 
they are cooled. 
—Mrs. Felty Borntrager 


BUTTERSCOTCH BROWNIES 
Y c butter, 1 c brown sugar. Melt butter and stir in sugar, add 
1 egg, 1 ¢ flour, 1 tsp vanilla, Y2 tsp salt, 1 tsp baking powder, 
last add Y2 c chopped nuts. Sprinkle sugar over top. Bake in 
square loaf pan at 350° for 30 minutes. Cut in squares while hot. 
—Mrs. Melvin Schmucker 


BROWNIES 
1 c butter Y4 c cocoa 
2 c sugar pinch salt 
4 eggs 1 c chopped nuts 
1’ c sifted flour 1 tsp vanilla 


Ya tsp baking powder 


Cream butter and sugar, add eggs well beaten. Sift the dry in- 
gredients and blend altogether. Spread thin in a greased paper 
lined pan. Bake in 400° oven for 15 to 20 minutes. 

—Mrs. Moses Beachy 


CHOCOLATE CHIP BLONDE BROWNIES 


% c softened butter 2 c flour 

2 tbsp hot water 1 tsp baking powder 
2 c brown sugar Y4 tsp soda 

2 eggs 1 tsp salt 

2 tsp vanilla Y2 c chocolate chips 


Cream butter and sugar. Add hot water eggs and vanilla. Beat 
well. Add dry ingredients. Spread in greased 9x13 inch pan. 
Sprinkle chocolate chips over the top. Bake at 350° for 25-30 
minutes. Cool slightly and cut in squares. 
: —Mrs. Andy C. Raber 
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CARROT-OATMEAL COOKIES 
2 c sifted pastry whole wheat 1 c raisins 


flour 1/2 c¢ butter or oil 
1 tsp. baking powder 1 ¢ brown or raw sugar 
1/4 tsp. soda 2 beaten eggs 
1/2 tsp. salt 1/3 c milk 
1/4 tsp. nutmeg 11/2 ¢ grated raw carrot 
1/4 tsp. cinnamon 1 c oatmeal 


Sift flour, measure and sift with baking powder, soda, salt and 
spices, Add rolled oats, raisins. Cream fat and sugar; add eggs, 
milk and carrots; then add to first mixture. Mix well. Drop by 
teaspoon onto a greased baking sheet. Bake 15 minutes at 350 


degrees. Makes about 5 dozen. —Mrs. Felty Yoder 
HONEY PEANUT BUTTER COOKIES 

1 ¢ butter or lard 3 1/2 ¢ pastry whole-wheat or 

1 ¢ honey unbleached white flour 

1 ¢ dark brown or raw sugar 1/2 c wheat germ or flour 

2 eggs, well beaten . 1 tsp. soda 

1 ¢ chunky peanut butter 1 tsp. salt 


Cream butter, honey, and sugar until fluffy. Add eggs and peanut 
butter and salt. Stir in flour sifted with soda and wheat germ. Form 
into small balls. Place on greased cookie sheet. Press with a fork 
in criss-cross. Bake in moderate oven 350 degrees, 8-10 minutes. 


Makes about 10 dozen small cookies. —Mrs. Felty Yoder 
BUTTER PECAN BANANA BARS 

2V2 c flour % ¢ buttermilk 

1% c sugar or sour milk 

1% tsp baking powder 1% c very ripe bananas 

1% tsp soda 2 eggs 

pinch salt V2 c chopped pecans 


% c shortening 

Mix dry ingredients. Add oleo, buttermilk and bananas, stirring 
till moistened. Add eggs and beat well. Stir in nuts. Pour in un- 
greased 15x10x1 inch pan and bake 30 to 40 minutes at 350°. 
Cool. Frost with Butter Pecan Frosting and cut in required size. 


A slightly thin cake batter usually produces the best cakes. 

The same goes for cookies, add only enough flour to handle. 
This is why | prefer a “drop” cookie instead of rolling out the 
dough. If in doubt, bake a sample cookie on a pie pan, if it runs, 
add a little more flour and try again, have oven temperature cor- 
rect. 

Baked pie crusts will stay fresh several weeks if stored in 
plastic bags. Can also be frozen. Pie fillings can be canned and 
ready to use when needed. 

Prepare your own foods—no preservatives added. 
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Angelfood, spice or oatmeal 
Which do you like to bake, 

Or which is your favorite 
Among all the cakes? 


Recipe For A Good Sermon 


| would rather see a sermon 
Then hear one, any day. 
I'd rather have you walk with me 
Than merely show the way. 
The eye's a better pupil, and, 
More willing than the ear. 
Fine counsel is confusing, but 
Examples are always clear. 
| can soon learn to do it, 
If you'll let me see it done. 
| can see your hands in action 
But your tongue goes on the run. 
All the lectures you deliver 
May be fine and good and true, 
But I'd rather get my lessons 
By observing what you do. 
For | may misunderstand you 
And the high advice you give 
But there’s no misunderstanding 
How you act, and how you live. 
—aAuthor Unknown 


Grease, then flour lightly, your cake pan before pouring batter in 
it, and your cake will draw slightly away from the adges when it 


is done. 


Also, if you hold your ear close to the pan, you can hear it “sing” 
when it is done. 


A tooth pick inserted, and comes out clean also shows your cake 
is done. 


The one who minds his own business usually has a good one. 
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HOT APPLESAUCE CAKE 


2 c sugar 1 tsp alspice 

¥%, c shortening 2 tsp soda 

2¥2 ¢c sifted flour 1 tsp baking powder 

2 eggs Y2 c raisins 

1 tsp salt 2 c hot applesauce, unsweetened 
1 tsp cinnamon Y2 c nutmeats (optional) 


1 tsp cloves 


Cream sugar and shortening, add eggs and blend well. Sift dry 
ingredients. Mix applesauce and raisins. Add dry ingredients 
alternately with the applesauce to the sugar and shortening mix- 
ture. Pour into 9x13 inch greased and floured pan. Bake at 350° 
for 45 minutes or until done. 

Sprinkle Y2 tsp cinnamon and Y c sugar over batter instead of 
frosting. 

—Mrs. Menno E. Schwartz, Sr. 


BROWN STONE FRONT CAKE 


Mix: 6 tbsp cocoa, 2 c sugar, 2/2 c flour, 2 tsp soda and a pinch 
salt. Add 2 c cream, sweet or sour and 4 beaten eggs. Mix well 
and bake at 375°, 30 to 40 minutes. 


—Mrs. Dan E. Gingerich 
A MEDIUM SIZED APPLESAUCE CAKE 


2 c flour Y4 tsp cloves 

| tsp cinnamon ¥% tsp salt 

V2 tsp alspice 1 c plumped raisins 
1] tsp soda 


Cream together 2 ¢ shortening, 1 c sugar and 1 egg. Add dry 
ingredients alternately with 1 c sweetened applesauce. Add flour 
mixture first and last. Bake at 350° for 45 minutes. 


—Mrs. Levi Hershberger 
APPLESAUCE CAKE 


V2 c shortening V2 tsp cinnamon 

2 ¢ sugar Y2 tsp cloves 

1 large egg Y2 tsp alspice 

Ya tsp salt 1 c chopped raisins 

1¥2 c thick unsweetened Y2 c chopped walnuts 
applesauce 2 tsp soda 

22 ¢ flour Y2 c boiling water 


Beat egg, blend in applesauce. Dissolve soda in boiling water 
and add alternately with dry ingredients, mixed together. Bake 
at 350° for 45 minutes to 1 hour in loaf pan. 


—Mrs. Menno Schwartz, Jr. 


If you can not do unto others as you would have them do unto 
you, you are not a good Christian, 
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APPLESAUCE FRUIT CAKE 


4 c brown sugar 5 c flour (4 in batter and 1 
1 c shortening over fruit) 
3 c applesauce (unsweetened 2 c raisins 
and lukewarm) 2 c dates (cut in fourths) 
4 scant tsp soda 1 c cubed or crushed pineapple 
1 tbsp vanilla 1 c nuts 


z tsp cinnamon 2 tsp each of cloves, nutmeg and alspice 


Put raisins, dates, pineapple and nuts in a large bowl and pour 
1 c flour over all and mix well. Now mix the rest of the cake in 
order given and add fruit last. Makes 2 loaf cakes (9x13 inches). 
Bake 40 to 60 minutes in moderate oven. This cake is best to 
let it age about a month or 6 weeks, wrapped in wax paper or 


plastic bag. —Mrs. Chris Miller 
Mix— SWEET CREAM CAKE 

1 c sugar 1 isp baking powder 
1 c sweet cream 1 egg 


Beat until nice and white. Add 1 tsp vanilla pinch salt and flour 
to make a soft’ dough, not too stiff. Bake in moderate oven. 
—Mrs. Menno E. Schwartz, Sr. 
FLUFFY WHITE CAKE 


2 c sugar 22 ¢ flour 
14 ¢ butter and lard 4 tsp baking powder 
1 c water 


Whites of 4 eggs, beaten, flavor to taste. Bake in loaf pan about 
10x12 inches. 
—Mrs. Levi Hershberger 


DREAM CAKE 
10 eggs (separated) ¥% c cake flour 
Y2 tsp cream of tartar 1 c¢ sugar 
dash salt 1 tsp vanilla 


1 tbsp water 


Beat egg whites until frothy. Add cream of tartar and beat until 
stiff. In a separate bowl beat egg yolks and salt until very thick 
and lemon colored. Add water and beat. Add sugar gradually 
beating until thick enough to hold a soft peak. Fold in egg whites 
and flour, into egg yolk mixture. Bake in tube pan 40 minutes 


at 350°. —Mrs. David A. Yoder = —Mrs. Abe Yoder 
GOOD WHITE CAKE 

3%, ¢ shortening 34 c milk (sometimes | add a 

2 c sugar little water yet) 

3 c flour 6 egg whites, beaten 


3 tsp baking powder 


Bake in 10x13 inch loaf pan, 350° oven about 40 minutes. 
—Mrs. Jonas A. Helmuth 
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LOVELIGHT YELLOW CHIFFON CAKE 


3 eggs, separated 1 tsp salt 
1% c sugar 1 ¢ cooking oil 
2% c sifted cake flour 1 c milk 
3 tsp baking powder 1¥2 tsp vanilla 


Heat oven to 350°. Oil lightly and dust with flour 2 layer cake 
pans 9x1'/2 inch. Beat egg whites until frothy. Gradually beat in 
Y2 c sugar, beat until stiff and glossy. In another bowl sift re- 
maining sugar, flour, baking powder and salt. Add cooking oil, 
Y2 c milk and vanilla. Beat 1 minute on mixer or 150 strokes 
by hand. Add remaining milk and egg yolks. Beat 1 minute. Fold 
in beaten egg whites. Bake 30 to 35 minutes. Cool and frost. 


—Mrs. Simon Borntrager 


LOVELIGHT YELLOW CHIFFON CAKE 


Sift together into bowl: 2% c cake flour, 1 c sugar, 3 tsp baking 
powder, Its p salt. Add % c cooking oil, Y2 c milk, 1¥2 tsp 
flavoring and beat 1 minute. Add: another 2 c milk, 2 egg 
yolks, beat 1 more minute. Fold in very stiff meringue of: 2 egg 
whites, Y2 c sugar. Pour into 2 layer cake pans. Bake at 350° 
for 40 to 45 minutes, or until cake tests done. Cool and frost with 
a fluffy white icing. 
—Mrs. Allen F. Detweiler 


VA - WEDDING CAKE 


Ya c lard 2 tsp baking powder 

3 egg yolks V2 isp soda 

1 ¢ sour milk 1 tsp vanilla 

3 ¢ flour 2 c sugar 

Y2 tsp salt 

Beat 3 egg whites and add last. Bake in loaf pan in moderate 

gven. —Mrs. Eli Gingerich 
JIFFY CAKE 


Into a measuring cup put % c melted butter or oleo. Break into 
it 1 egg and fill with sweet milk. Measure 1 c sugar and 1/2 c 
flour, 2 tsp baking powder and a pinch of salt. Add 1 tsp vanilla. 
Mix dry ingredients then add the rest. Bake in loaf pan in mod- 


erate oven. —Mrs. Eli Gingerich 
CREAM CAKE 

2 eggs, beaten till light 1 tsp cream of tartar 

1 tin cup sugar 1% tin cup flour 

1 tin cup sour cream vanilla to suit taste 


1 tsp baking powder 


Mix in order given and bake in loaf pan. 
NOTE: A tin cup is larger than a measuring cup, possibly about 
like a large coffee cup. —Mrs. Henry J. Yoder 
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CARROT PINEAPPLE CAKE 


Sift together in large mixing bowl: 2% c sified flour, 12 ¢ 
sugar, 12 tsp baking powder, 1/2 tsp soda, Y2 tsp cinnamon 
Yq tsp salt, — add 1 c salad oil, 3 eggs, 1¥2 ¢ finely shredded 
carrots, 3% ¢ crushed pineapple with syrup and 1 tsp vanilla. 
Mix and beat well for 2 minutes. Bake in moderate oven 35 
minutes, or until done. Frost with the following frosting: 1 3-02. 
pkg softened cream cheese, 1 tbsp softened butter, 1 tsp vanilla, 
2 ¢ powdered sugar and /2 ¢ chopped nut meats. 

—Mrs. Menno N. Hershberger 

—Mrs. Ray Beachy 


CARROT CAKE 


3 c grated carrots 1 tsp vanilla 
2 c sugar 1 c nut meats 
2 tsp soda 1Y c milk 

4 eggs 2 c flour 


Beat eggs and add sugar and milk, then add carrots and nuts. 
Put soda in % c boiling water and add to mixture, add flour and 


vanilla. Bake in 9x12 inch pan at 350°. 
—Mrs. Jake Plank 


CARROT CAKE 


2 c sugar 1% ¢ cooking oil 
4 eggs 2c flour 

2 tsp soda 1 tsp salt 

2 tsp baking powder 2 tsp cinnamon 

3 c grated raw carrots Y2 c chopped nuts 


Cream sugar and cooking oil, add eggs. Sift flour, baking powder 
and cinnamon together. Add to creamed mixture. Add salt and 
soda. Fold in carrots and nuts. Bake in loaf pan at 350°. 

—Mrs. Noah Gingerich 


CHOCOLATE CAKE 


2 ¢ brown sugar 1 ¢ boiling water 
2 eggs 2 ¢ flour 

V2 ¢ lard 2 tsp soda 

2 tbsp cocoa VY2 ¢ sour cream 


Put sugar, eggs and shortening in bowl and beat. Add cocoa and 
water, beat again. Add flour and soda and beat again, then add 
cream and beat. | beat it all with egg beater as it is a thin cake 
batter. Bake in moderate oven. 

—Mrs. Freeman Detweiler—Mrs. Andy C. Raber-Mrs. Ivan Shetler 


MOIST CHOCOLATE CAKE 


In a bowl mix 3c flour, 2 ¢ sugar, Y2 ¢ cocoa, 2 tsp soda, | tsp 
salt. Make a well in this and add 2 tsp vinegar, 2 tsp vanilla, 2 ¢ 
water, 1 c Crisco oil. Mix well, put in 9x13 inch ungreased pan. 
Bake at 350° for 30 to 40 minutes. 
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MAHOGANY CHIFFON CAKE 


¥%, c boiling water Y2 ¢ salad oil 

V2 ¢ cocoa 7 unbeaten egg yolks 
1% ¢ flour 2 tsp vanilla 

1% c sugar Y2 tsp cream of tartar 
1 tsp salt 1 c egg whites 


Combine hot water and cocoa, let cool. Sift flour, 1 c sugar, salt 
and add to cocoa mixture, also the oil, yolks, and vanilla. Add 
dry ingredients last. Then beat 1 c egg whites until very stiff. Add 
the % c sugar and cream of tartar, then mix cocoa mixture to 
egg whites slowly. Bake in tube or loaf pan. 

—Mrs. Felty Borntrager 


FUDGE CAKE 
Y2 c butter 1% c flour 
2 c brown sugar 1 tsp soda 
2 eggs 1 tsp salt 
Y2 c sour milk 3 squares chocolate 
Y2 c cold water 1 tsp vanilla 


Cream butter, add sugar gradually, add eggs, mix, add sour milk 
and water alternately with dry ingredients. Add melted choco- 
late and vanilla. Bake in layers at 375°. 

—Mrs. Henry Kauffman 


CHOCOLATE DREAM CAKE 
Mix together and let set— 


Y2 hot water 12 tsp soda 
Ya ¢ cocoa 

Cream well— 

1% c sugar % c shortening 
2 eggs, beaten 

Add alternately to the creamed mixture— 

1 c sour milk 2 ¢ flour 


Now add the cocoa mixture. Pour in greased 9x12 pan. Bake at 
325° until done. About 35 minutes. 
—Mrs. Dan J. Helmuth 


CREAM CARMEL CAKE 


Cream together — 1 pt brown sugar and 1 pt thick sour cream. 
Dissolve 2 tsp soda in 5 tbsp boiling water and 1 tsp vanilla. 
Add: 2Y2 c flour in which 2/2 tsp baking powder and 3 tsp 
cocoa has been sifted together. Bake in layer or loaf pan. 
This is especially good with the following frosting: 
Frosting— 
Boil together: 2c brown sugar, Y2 c white sugar, Y2 cream 
to soft ball stage. Stir till cool. 

—Mrs. Sam Kauffman —Mrs. Jake Schwartz 
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QUICK CHOCOLATE CAKE 


In a large bowl, beat 3 eggs hard, till light and fluffy, add 2 
brown sugar, beat hard, add 1 ¢ thick sour cream (or 2 c sour 
milk and 2 ¢ shortening) and mix well add 2 c flour and blend. 
In a small bowl take 2 (scant) c cocoa and 2 tsp soda, pour over 
this, Y2 c hot water and mix (this will foam up), then add to mix- 
ture and add 1 tsp vanilla and beat well. Pour in 9x13 greased 
loaf pan. Bake at 350° for 30 to 40 minutes. —Mrs. Chris Miller 
LAZY WOMAN’S CAKE 


Take an 8 or 9 inch square loaf pan (No, it need not be greased). 
Set the sifter in the pan and put in the following: 1¥2 c pastry 
flour, 3 tbsp cocoa, a pinch of salt, 1 tsp baking powder, 1 c 
white sugar. Sift into pan and mix with fork. Make 3 wells in dry 
ingredients, in one put 1 tsp vanilla, in the next 7 tbsp cooking 
oil (or melted lard), in the 3rd, 1 tbsp vinegar, pour over all 1 c 
cold water. Mix well with fork. Do not beat. Bake. 


—Mrs. Jake Schmucker 
SALAD DRESSING CAKE 


2 ¢ flour 12 tsp soda 
1 c sugar 


Mix together then add 1 c salad dressing and 4 tbsp cocoa dis- 
solved in 1 c boiling water, stir until blended. Do not beat. Add 
1 tsp vanilla. Bake in loaf pan. 
.—Mrs. Levi B. Miller 
RED CHOCOLATE CAKE 


1¥Y c sugar 1 c boiling water 
Y2 c shortening Y2 ¢ cocoa 

Y2 c sweet milk 2 eggs 

2 ¢ flour 2 tsp soda 

1 tsp vanilla 


Mix sugar, cocoa, shortening and eggs, beating after each ad- 
dition, add soda to milk, add milk and flour alternately to mixture, 
then add boiling water and vanilla. Bake in loaf pan about 9x13 
inches. 

—Mrs. Levi B. Miller 


CHOCOLATE CAKE 


2 eggs 3 tbsp cocoa 

¥% c lard or oleo 1 tsp vanilla 

2 c brown sugar 2¥2 c flour 

Y2 tsp salt % c boiling water 
1 c sour milk or cream 2 tsp soda 


Put eggs, lard, sugar, cocoa and vanilla together and stir until 
creamy, add sour milk and mix. Add flour and soda and stir till 
smooth. Last add boiling water. Makes a large cake. If | don’t have 
sour milk, | add 3 heaping tbsp salad dressing. 

—Mrs. Joe C. W. Yoder os —Mrs. Atlee Shetler 








CHOCOLATE COOKIE SHEET CAKE 


2 ¢ flour 1 stick oleo & Y2+c shortening 
2 ¢ sugar or 2 sticks oleo 

Y2 tsp salt 1 c water 

3 tbsp cocoa Y2 ¢ buttermilk 

2 eggs, well beaten 1 tsp vanilla 

1 tsp soda 


Sift flour, sugar and salt in bowl. In a sauce pan put oleo, short- 
ening, water and cocoa, bring to a boil and pour over flour mix- 
ture. In another bowl, beat eggs, add soda, buttermilk & vanilla. 
Add to above mixure and mix well. Bake in greased and floured 
cookie sheet 15Y%2x10¥2x1 inch. Bake 20 minutes at 350°. Ice 
with “Quick and Easy Icing” as soon as taken from oven. 


—Mrs. Dan A. Yoder 
DELICIOUS CHOCOLATE CAKE 


Cream together: 2 ¢ lard, and 1¥2 c granulated sugar. 

Mix: 1 ¢ cold water and Y2 c cocoa and add alternately with 1/2 
c flour. 

Add 3 egg yolks and 1 tsp vanilla. Beat well. 

Mix: 1% tsp soda to 2 tbsp hot water and add. 

Last, beat 3 egg whites till stiff and add. 

Bake in moderate oven in 8 or 9 inch pan. For a 9x12 or 9x13 
inch pan, double recipe. 


—Mrs. Evan Hall 
EXTRA GOOD SOUR CREAM CHOCOLATE CAKE 
2 eggs 4 oz. unsweetened chocolate, 
2 c sugar melted and cooled 
Ys c shortening 1 c water 
¥% c dairy sour cream 1% tsp soda 
1 tsp salt Y2 tsp baking powder 
1 tsp vanilla 2 c Gold Medal flour 


Bake in 9x13 inch loaf pan, 30 to 40 minutes at 350°. 


—Mrs. Jonas A. Helmuth 
COCOA FUDGE CAKE 


1% c flour (Robin Hood Y2 tsp salt 
pre-sifted) Y2 ¢ shortening 

1% c sugar 1 c buttermilk 

Ya c cocoa 1 tsp vanilla 

1 tsp baking powder 2 eggs 

1 tsp soda 


Spoon flour (not sifted) in measuring cup, level off and pour in 
mixing bowl. Add rest of dry ingredients — mix well. Add short, 
ening and buttermilk and vanilla. Beat 2 minutes or 150 strokes 
by hand. Add eggs and beat 2 minutes more. Bake in loaf pan. 


—Mrs. Wm. Helmuth 
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NEVER FAIL CAKE 


Cream V2 ¢ shortening, with 2 ¢ sugar. Add 2 beaten eggs and 
Ye ¢ cocoa, mix well. Add 1 ¢ sour milk or buttermilk, and Ya ¢ 
water (hot or cold) alternately with 22 c flour and 1 tsp soda. 
Beat 150 strokes, add 3 tbsp cold water and pinch of salt. 

—Mrs. Menno Schwartz, Sr. 


CHOCOLATE SALAD DRESSING CAKE 


12 c white sugar 1 c hot water 

4 tbsp cocoa 1 c salad dressing 
2 tsp soda 1 tsp vanilla 

2 ¢ flour 


Mix cocoa to flour and sugar. Add soda to hot water. To save on 
salad dressing use Y4 to 1/3 c sweet cream, then fill with salad 
dressing. Mix altogether and bake in loaf pan. 

—Mrs. Henry J. Yoder —Mrs. Wm. Helmuth 


—Mrs Henry A. Mast —Mrs. Philip Yoder 
MEXICAN CHOCOLATE CHIFFON CAKE 

1% c sifted flour Vg c cocoa 

1% c sugar 2 isp vanilla 

Y2 tsp salt 7 egg yolks 

1 tsp soda 7 egg whites 

Y2 tsp cream of tartar Y2 c pure vegetable oil 


3% c hot coffee 


Blend hot coffee and cocoa, let cool. Sift flour, sugar, salt and 
soda. Place in a large bowl and make a well in the center, and 
add oil, egg yolks, vanilla and coffee mixture, beat until smooth. 
In a large bowl beat egg whites and cream of tartar till very 
stiff. Pour chocolate mixture gradually over egg whites, gently 
fold in till blended. Pour into 10 inch tube cake pan. Bake 55 
minutes at 325°, then increase heat to 350° and bake 10 to 15 
minutes longer. 








—Mrs. Henry J. Yoder —Lizzie J. Helmuth 
—Mrs. Ed D. Gingerich —Mrs. Roman Raber 
—Mrs. Joe J. Borntrager 
FUNNY CAKE 
1 c flour 1 tsp vinegar 1 tsp soda 
1 c sugar 1 tsp vanilla 
V4 c cocoa 1/3 ¢ vegetable oil (or fat) 
V2 tsp salt 1 c cold water 


hole, vinegar in another and the shortening in the last one. Pour 
cold water over all and mix till smooth. Bake in a 9x9 inch pan 
(or similar) at 350° till a tooth pickc omes out clean when inserted. 


—Mrs. Floyd Borntrager —Mrs. Henry A. Yoder 
—Mrs. David A. Yoder 


Sift dry ingredients and make 3 holes in it. Put vanilla in one i 


Silence is golden 
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SOUR CREAM CAKE 
Mix together: Mix: 
3 tbsp cocoa 1Yatsp soda 
2 ¢ flour Beat 3 eggs 
1¥% c sugar 2 c sour cream 


Mix altogether, add pinch salt, 1 tsp vanilla and bake in loaf pan. 
—Mrs. Philip Yoder 


P.S. In all kinds of cakes before | pour in pan | mix 3 tbsp cold 
water in. Makes cakes more moist. 


NEVER FAIL CHOCOLATE CAKE 


2 eggs 1 tsp soda 

2 sticks oleo or % c lard Y2 ¢ cold water 
2 c sugar 2¥2 c flour 

3 tbsp cocoa 1 tsp vanilla 
Make this real creamy, add pinch of salt 


1 c sour milk 


Bake in loaf pan in moderate oven. 
—Mrs. Philip Yoder 
COWBOY CAKE 


No. 1 No. 2 
2 c brown sugar 1 ¢ sour milk or buttermilk 


2 c unsifted flour 1 tsp soda 
V2 ¢ shortening 1 egg 
2 tsp vanilla 
Y2 tsp salt 


Mix No. 1 and No. 2 together to bake in loaf pan. Save % c of 
No. 1 and sprinkle on top of cake in pan. Now bake in 350° 
oven about 30 minutes. —Mrs. Bennie Miller 

CRUMB CAKE 


4c flour, 1 tsp nutmeg (or 2 if you like a richer flavor), 2 ¢ gran- 
ulated sugar, 3 tsp baking powder, 1 tsp soda, pinch salt. Mix 
this well. Now add % c butter or lard and mix into crumbs. Take 
out 1 large cup full and keep for topping. Mix the remaining 
crumbs with buttermilk to make a batter like cake batter using 
from 2 to 22 c buttermilk, depending on how thick it is. Pour 
into 2 oblong cake pans and top with crumbs. Bake at 375° for 
30 to 45 minutes. This is very good with hot chocolate. 


—Mrs. Chris Miller 
SOUR CREAM SPICE CAKE 


Beat 2 eggs, add 2 c brown sugar and beat well. Add Y2 c 
molasses, 34 c sour cream and 1 tbsp vinegar. Mix. 

Sift together twice: 2 tsp soda, 1% tsp cinnamon, Y2 tsp cloves, 
Y4 tsp salt, 2 c flour. Mix altogether and add V2 c nut meats if 
desired. Bake in loaf pan at 375° for 30 minutes. 
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RHUBARB CAKE 


2 eggs 1 tsp vanilla 

2 c brown sugar dash salt 

1 ¢ sour milk 2c fresh rhubarb, cut up 
1 stick oleo 2c flour 

1 tsp soda 


Mix altogether and pour in greased pan. Mix sugar and cinnamon 


and spread on top of batter. Bake. 
—Mrs. Philip Yoder 


RHUBARB CAKE 


1 c flour 1 egg, beaten 
1 c sugar 1 tsp soda 
pinch salt 1 c cooked rhubarb 


Put soda in rhubarb. Mix dry ingredients and add, then egg. If 
canned rhubarb is used and has sugar added, use less sugar in 
batter. This may be served as a plain cake, with milk, or as a date 
pudding, mixed with raisins and nuts and whipped cream. 
—Mrs. Uriah Schwartz 


RHUBARB CAKE 


1 c brown sugar 1 tsp soda 

1 c white sugar 1 c sour milk 

VY c butter or Crisco 2 ¢ flour 

1 egg, beaten 12 ¢ rhubarb, cut fine 
pinch of salt 1 tsp vanilla 


Mix altogether and pour in oblong (9x13 inch) cake pan. Sprinkle 
top with Ya c sugar mixed with 3tsp cinnamon. Bake in mod- 


erate oven. _Mrs. Neal Hershberger 
RHUBARB CAKE 
12 ¢ brown or raw sugar pinch salt 
1 egg V2 ¢ oleo or butter (or Y4 © 
1c sour milk Crisco) 
1% ¢ rhubarb (cut fine) 2 c flour 
1 tsp vanilla 1 tsp vanilla 
1 tsp soda 
Topping 
3 tsp cinnamon V2 c brown or white sugar 


Sprinkle over top and bake at 350°. 
—Mrs. Felty Yoder 
—Mrs. Menno Schwartz, Sr. 


HIICKORY NUT CAKE 


2 c sugar 1 ¢ butter (or part lard) 
3 eggs 3 c flour (scant) 

1 c milk 2 c nut meats 

1 tsp vanilla 2 tsp baking powder 


Bake in loaf pan 10x13 inches. 
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SPONGE CAKE 
2 c sugar 1 c sweet milk 
4 tbsp butter 4 tsp baking powder 
3 eggs 3 ¢c flour 


Mix altogether and bake in loaf pan in moderate oven for 30 to 
40 minutes. 

For Jelly Roll: Add slightly more milk (about Y% c) and pour 
into 2 cookie sheets lined with wax paper. Remove from pans 
as soon as baked and place a clean, wet dish towel over it, rolling 
up your cake with the wet towel. Let set until cold. Now unroll 
and spread with jelly or your favorite filling (removing dish 
towel). Roll up again and cover with icing. 


—Mrs. Chris Miller 
2 x 4 SPONGE CAKE 


4 eggs 2 tsp cream of tartar 
2 ¢ white sugar 2 tsp soda 
2 ¢ sour cream 3 large c flour 


Mix in order given and bake at 375° in loaf pan 30 to 40 minutes. 
—Mrs. Chris Miller 


HOT MILK SPONGE CAKE 


4 eggs, well beaten 2 ¢ flour 

beat until light and flufty 1 c¢ boiling milk into which a 
2 tsp baking powder knife point of butter has been 
2 ¢ sugar added 


Mix in order given and bake in loaf pan in moderate oven until 
browned. 


—Mrs. Levi Gingerich —Mrs. Freeman Detweiler, Sr. 
WALNUT SPONGE CAKE 
6 eggs, separated 1% c flour 
Va c cold water Y2 tsp cinnamon 
Ya tsp vanilla Y, tsp salt 
¥Y% tsp cream of tartar ¥4 c finely choped nuts 
1Y c sugar 


Beat egg yolks till thick and lemon colored. Add vanilla and water. 
Add sugar gradually, continue to beat until fluffy. Add cinnamon 
and salt to flour. Add blended dry ingredients to egg yolk mix- 
ture, fold in nuts. Beat egg whites till foamy. Add cream of tartar 
and beat until very stiff peaks are formed. Fold egg yolk mixture 
into beaten egg whites very carefully. Bake at 325° for 60 to 70 
minutes. (Ars. Sam Nisley —Mrs. Harvey Borntrager 


—Mrs. Lorene Kauffman 
A good cook adds a pinch of love. 


—Mrs. Menno Schwartz, Jr. 
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PRINCE OF WALES CAKE 


1 ¢ sugar, Y2 c lard, 1 egg, crearn altogether. Add 2 c maple or 
pennick syrup and 1 tsp soda dissolved in 1 c sour milk and 2 ¢ 
flour and 1 tsp each nutmeg cloves and cinnamon. Mix well 
and bake loat pan in medium oven. 

—Mrs. Ray Beachy 


SOUR CREAM RAISIN CAKE 


1 c sour cream V2 tsp salt 

2 ¢ flour 1 tsp cloves 

1 c sugar 1 tsp nutmeg 
1 tsp soda 1 tsp vanilla 

2 eggs 1 tsp cinnamon 
1 c raisins 


Mix altogether and bake in a loaf pan in moderate oven. 
—Mrs. Melvin Schmucker 


SOUR CREAM CAKE 


1 c brown sugar 1 c sour cream 

1 egg slightly beaten 1 ¢ flour 

1 tsp soda Y4 tsp cream of tartar 
V2 tsp salt 1 tsp vanilla 


1 tsp cinnamon or nutmeg 


Mix altogether and bake in loaf pan. (I usually double recipe 
and add 2 c white sugar.) 
—Mrs. Eli A. Borntrager 


BURNT SUGAR CAKE 


1% c sugar 2¥2 c cake flour 

Y2 c shortening 2/2 tsp baking powder 
2 egg yolks VY tsp salt 

1 ¢ milk 3 tbsp burnt sugar syrup 
1 tsp vanilla 2 egg whites beaten stift 


Mix in order given and fold in egg whites last. Pour in 9x12 inch 
cake pan and bake at 350° until done. 
Burnt Sugar Syrup 
Melt Y2 ¢ sugar in heavy iron, stir and brown sugar, then add 
Y2 c boiling water. 
Burnt Sugar Frosting 
2 egg whites Y, tsp salt 
1 ¢ sugar Y2 c cold water 
2 tbsp burnt sugar syrup 


Beat and cook 7 minutes in top of double boiler. Add 1 tsp vanill 
and beat until cool. 
—Mrs. Jake Plank 
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SPICE CHIFFON CAKE 


Mix together— 

2 ¢ enriched flour 1 tsp cinnamon 
1% c sugar Y2 fsp nutmeg 
3 tsp baking powder Y2 tsp alspice 
1 tsp salt Y2 tsp cloves 


Mix into another bowl: 1 ¢ egg whites (7 or 8) and 2 tsp cream 
of tarfar. Whip together till whites form a very stiff peak. Set 
aside. Add the following to the dry ingredients— 

Y2 c cooking oil all egg yolks from egg whites 
% c cold water above 

2 tsp vanilla 


Mix till smooth, pour egg whites into egg yolk mixture, gently 
folding with rubber scraper, unti] blended. Bake in 10 inch, un- 
greased, tube pan at 325° for 55 minutes. Towards last heat to 
350° fill done. Invert and let set till cold. Stays moist. 


—Mrs. John Beachy 


SPICE CAKE 
2 ¢ sugar 2 tsp baking powder 
2 c cream (sweet) 1 tsp cinnamon 
2 eggs 1 tsp alspice 


2 ¢ flour 


Mix altogether and bake. If sour cream is used, use soda instead 


of baking powder. 
—Mrs. Philip Yoder 


COFFEE CAKE 


1 egg Y2 c shortening 
1 ¢ sugar 1 tsp vanilla 

1 ¢ strong coffee 1 tsp cinnamon 
2c raisins 2 c flour 

2 tbsp cocoa 1 tsp soda 

1 tsp nutmeg pinch salt 


Va c molasses 


Sift dry ingredients together, fold into remaining ingredients and 
mix well. Add raisins last. Bake as a loaf cake in moderate oven 
for 1 hour. 

—Mrs. Philip Yoder 


BANANA CAKE 


Ya c shortening 1% c sugar 
2 large eggs 2 c sifted cake flour 
¥% tsp baking powder % tsp soda 


Y4 c sour milk or buttermilk 2 tsp salt 
1 c mashed bananas (2 or 3) 1 tsp vanilla 


Mix altogether and bake in loaf pan in moderate oven. 


—Mrs. Menno Schwartz, Jr. 
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HURRY CAKE 


1 large cup heaping full of flour. The same cup % full of gran- 
ulated sugar, add 2 tbsp baking powder, V2 tsp salt and mix 
well. Break 2 eggs in same cup and whip with a fork. Fill cup 
with sweet cream (not too thick). Pour over dry mixture and beat 
rapidly till smooth, add flavor, if too thin add more flour (this will 
also do for a shortcake). Pour in loaf pan, bake in 375° oven 
30 to 40 minutes. 
—Mrs. Chris Miller 


NEVER FAIL CUP CAKES 


2 eggs 1 c sour milk 
Yc cocoa 2 tsp vanilla 
1 c oleo 2 tsp soda 
3 c flour 2 c sugar 


Pour over this 1 c hot water. Do not stir till last ingredient is 
added. Beat real well. Fill cup cake pans or baking cups 2/3 full 
and bake in moderate oven. Yield about 30 to 36 cup cakes de- 
pending on size of cup. 

—Mrs. Atlee Shetler 


GINGERBREAD CAKE 
2 eggs 1 tsp soda 
%¥% c brown sugar 2 isp cinnamon 
34 c molasses V2 tsp cloves 
3% c melted shortening Y2 tsp nutmeg 
22 ¢ flour V2 tsp baking powder 
1 c hot water 
Bake. 
Sauce for Cake ; 
1 c sugar 1 tbsp butter 
1Y2 c water (I use milk) 1 tbsp flour 


Cook together, put flour in to thicken. Then the way we like it 
is, put a piece of cake in dish and pour sauce on and we eat 


it warm. Very good. —Mrs. Philip Yoder 
JELLY ROLL 
5 eggs Y2 c sweet cream 
i c sugar 4 tsp baking powder 
V3 tsp salt 1 isp vanilla 


2 ¢ flour, sifted 

To weil beaten eggs add salt, cream and vanilla. Sift dry ingred- 
ients together and add. Pour into well buttered cookie sheet, bake 
about 20 minutes (Is to be a thin layer only). Heat oven fo about 
350°. Turn out cake immediately on damp tea towel and roll up 


with towel. Unroll in a few minutes and spread with jelly, whip- 


ped cream or your favorite filling. Re-roll, not using towel, but 


may be wrapped in damp towel to keep moist. May be covered 
with icing or sprinkled with powdered sugar before slicina and 


serving. 36 —Mrs. C. A. Miller 





OATMEAL CAKE 


Pour 1% c boiling water over 1 c quick oats — Cool. Then cream 
Ya c lard, 1 c granulated sugar, 1 c brown sugar. Add 2 eggs, 
beaten. Then add oatmeal and 1/2 c flour, 1 tsp soda, 2 tsp 
vanilla, Y2 tsp salt, Y2 ¢ nuts, Y2 tsp cinnamon. Bake at 350° 
about 9x13 pan. 
Topping for cake — 
6 tsp melted butter ¥%, c brown sugar 
Y2 c milk Y2 tsp vanilla 
Y2 c chopped nuts 
Mix altogether and cook 3 minutes and spread on cake as soon as 
removed from oven. 

—Mrs. Emanuel Helmuth 


ROLLED OATS CAKE 


Combine 1¥2 c boiling water and 1 c quick oats and let stand 
20 minutes. 


Mix the following: 2 c butter, 1 c white sugar, 1 c brown sugar, 
2 eggs well beaten, 12 ¢c flour, 1 tsp soda, 2 tsp salt, 1 tsp 
cinnamon. Last add oatmeal mixture and beat well. Bake in loaf 
pan at 350° for 30 to 35 minutes. 

Topping for Cake 
1 c brown sugar Ya c cream 
4 tbsp butter 


Bring to a boil, take off stove and add 1 c coconut and nuts. 
Spread on hot cake and return to oven to lightly brown top. 


—Mrs. Freeman Detweiler, Sr. —Mrs. Freeman Detweiler, Jr. 
—Mrs. Dan R. Gingerich —Mrs. Andrew Mast 


ROLLED OATS CAKE 


Pour 11 ¢ boiling water over 1 ¢ quick oats and let set 20 min- 
utes. Add 1 c oleo and 1 c brown sugar, 1 ¢ white sugar, 2 well 
beaten eggs, 142 tsp salt, 1%2 c flour, 2 tsp soda, V2 tsp 
vanilla, Mix well and bake in a loaf pan. 


—Mrs. Anna Borntrager 


NUT CAKE 
2 ¢ flour Y2 c butter or oleo 
1Y c sugar 1 c nut meats 
3 tsp baking powder 1 ¢ coconut 
Ya tsp salt 1 tsp vanilla 
Y% c milk 4 egg whites 
Blend all ingredients. Then add beaten egg whites. Bake either 
in loaf or two 9-inch layers. ys, Noah L. Miller 
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GRAHAM SHORTCAKE 


1c graham flour 1 egg 

Y2 ¢ raisins Y4 tsp cinnamon 
VW ¢ sweet milk 1 tsp soda 

WY, c sugar pinch salt 


V4 c dark Karo 
Mix altogether and bake in moderate oven till done. Serve with 


sugar and milk for supper. —Mrs. Dan R. Gingerich 
SHORT CAKE 

1 tbsp butter 1¥2 ¢ milk 

1 c sugar 3 c flour 

2 eggs 3 tbsp baking powder 

little salt 


Mix altogether and bake in 9x13 inch cake pan in moderate oven. 
—Mrs. Dan J. Helmuth 


MAHOGANY CHIFFON CAKE 


¥% c boiling water V2 ¢ salad oil 

Ya c cocoa 7 unbeaten egg yolks 
1% c flour 2 tsp vanilla 

1% c sugar V2 isp cream of tartar 
1 tsp salt 1 c egg whites 


Combine hot water and cocoa, let cool. Sift flour, 1 ¢ sugar, salt 
and add to cocoa mixture, also the oil, yolks, and vanilla. Add 
dry ingredients last. Then beat | c egg whites until very stiff. Add 
the 3% c sugar and cream of tartar, then mix cocoa mixture to 
egg whites slowly. Bake in tube or loaf pan. 

—Mrs. Felty Borntrager 


MY CHOCOLATE CAKE 


2 c brown sugar 4 tbsp cocoa (Hersheys) 
V2 ¢ shortening 2V4 c flour 
2 eggs 2 tsp soda 
1 c hot water Y2 tsp salt 
Y2 c sour milk or cream 1 tsp vanilla 
Mix in order given. Bake at 350° for 35 minutes. 
—Mrs. Ivan Shetler —Mrs. Freeman Detweiler 


—Mrs. Andy C. Raber 


SPONGE CAKE 


Beat for 10 minutes: 4 egg yolks and 1 c boiling water. Slowly 
beat in: 1 c granulated sugar. 


Sift together: 2c sifted flour, 3 tsp baking powder and pinch of 
salt. Now fold into above mixture, add 1 tsp vanilla. Last fold in: 
4 egg whites, beaten stiff with V2 c white sugar. Bake in 350° 
oven 35 to 45 minutes in a loaf or tube pan. 


—Mrs. Sam Nisley 
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BEACHY HICKORY NUT CAKE 


1% ¢ granulated sugar 1 tsp soda (if buttermilk is 
Y2 c butter used) 
4 egg yolks, unbeaten 2 ¢ flour 


1 c buttermilk or sweet milk = 1 c hickory nuts 
2 tsp baking powder 


Mix in order given, mixing after each addition. Beat 4 egg whites 
till stiff and fold in last. Bake in loaf pan in moderate oven. 


—Mrs. Daniel B. Borntrager 
OUR FAVORITE HICKORY NUT CAKE 


3 eggs, separated Ys c Wesson Oil 

1% c sugar 1 c water 

2% c sifted cake flour vanilla or maple flavoring 
3 tsp baking powder ¥4 c chopped hickory nuis 
1 tsp salt 


Beat egg whites until frothy. Gradually add 2 c sugar. Beat until 
stiff and glossy. In another bowl, sift remaining sugar, flour, 
baking powder and salt. Add Wesson Oil, water, egg yolks and 
flavoring. Beat until smooth. Fold in meringue. Bake in loaf or 
layer pans. 

—Mrs.Andy J. Yoder 


CHERRY NUT CAKE 


Ya c butter 15 maraschino cherries (cut up) 
1 ¢ sugar 1 c flaked coconut 
2 c flour Y2 c nut meats mix with 2 c 
3 tsp baking powder sugar (extra) 
1 ¢ cherry juice (use a little water tsp salt 

if necessary) 4 egg whites (ceat and fold in) 


Bake 30 minutes at 350° in loaf pan. —Mrs. Rudy D. Gingerich 
HICKORY NUT CAKE 


Mix — 

24 c flour 3 tsp baking powder 
1 ¢ sugar Y4 tsp salt 

Add — 

Ys c cooking oil 3 egg yolks 

1 ¢ water 1 tsp vanilla 


Beat the 3egg whites and beat in V2 c sugar. Fold in other mix- 
ture and add 2 c chopped nuts. Bake in 350° oven in loaf pan, 


layers or cup cake pans. 
—Mrs. Jonas Hershberger, Jr. 


AUNT LIZZIES CAKE 


Mix: Ya_c lard, 2 c brown sugar, 2 eggs (beaten). Sift: 2c 
flour, 2 tsp cloves, 1 tsp alspice, 1 tsp cinnamon and a pinch 
of salt. Add alternately to above with: 1 ¢ sour milk or butter- 
milk and 1 tsp soda. Bake at 350° in loaf pan. 
—Mrs. Sam Nisley 
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SUNSHINE ANGEL CAKE 


6 egg whites 1 tsp vanilla 
Y2 tsp cream of tartar 3% c sugar 
V2 tsp salt 2 c sifted cake flour 


Beat egg whites till foamy, add salt and cream of tartar and beat 
till stiff. Fold in sugar and flour and vanilla. Pour into large angel 
food pan. Now beat 6 egg yolks with % c sugar till very light. 
Sift together 3% c cake flour and 1 tsp baking powder and a 
pinch salt. Add alternately with VY c boiling water. Add | tsp 
lemon flavor. Pour on white mixture already in pan. 

—Mrs. Chris Miller 


MOTHER'S BEST ANGEL FOOD CAKE 


Beat 2 c egg whites, 1 tsp vanilla, V2 tsp almond extract, V2 tsp 
salt and 2 tsp cream of tartar. 

Add 12 c sugar—2 tbsp at a time and beat until stiff. Sift to- 
gether and fold in 12 ¢ flour and 1 c sugar. Bake 50 to 60 min- 
utes in tube pan in moderate oven. 
—Mrs. Andy J. Yoder 


YELLOW ANGEL FOOD CAKE 


Separate 5 eggs, add V2 c cold water to yolks and beat to 4 
froth. Add 12 c sugar and beat again. Sift 12 ¢ flour and 
Y2 tsp baking powder together and add to egg mixture and 
blend. Add 1 tsp vanilla. Add % tsp salt to egg whites, beat till 
foamy, then add % tsp cream of tartar and beat till stiff. Fold 
into egg yolk mixture. Bake in Angel food pan for 1 hour in slow 


— BROWN SUGAR ANGEL FOOD CAKE 

1 c egg whites 1 tsp salt 

2 tsp vanilla 2 c brown sugar 

1 tsp cream of tartar 1% c sifted cake flour 


Beat egg whites with vanilla, cream of tartar and salt until soft 
peaks form. Gradually sift 1 c of the sugar over egg whites and 
beat till stiff peaks form. Sift remaining cup of sugar with flour, 
fold into egg whites, add vanilla. Turn into ungreased 10 inch 


tube pan. Bake in 350° oven 45 to 50 minutes. 
—Viola Borntrager 


MAPLE NUT LUCIOUS CAKE 


2% c sifted flour V2 ¢ shortening 
3 tsp baking powder 1 ¢ milk 
1 tsp salt 1 tsp maple flavor 
1% c brown sugar, firmly 2 eggs 
packed V2 c chopped nuts 


Sift together dry ingredients. Add sugar, shortening, milk and 
flavoring, beat well. Add 2 eggs, beat. Fold in nuts. Bake 25 to 
30 minutes at 350°. 
—Mrs. Atlee Shetler 
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NEVER FAIL ANGEL FOOD CAKE 


1 c cake flour 1¥2 tsp cream of tartar 
¥% c sugar Y4 tsp salt 
1¥% tsp vanilla 3% c sugar 


1¥2 c (about 12) egg whites 


Sift flour with 34 c sugar 4 times. Beat egg whites, cream of tar- 
tar, salt and vanilla till stiff enough to hold up in soft peaks but 
still moist and glossy. Add remaining % c sugar to whites, 2 tbsp 
at a time, beating after each addition. Sift in about Y of flour 
over egg whites, fold in. Fold in remaining flour in same amount 
at a time. Bake in ungreased 10 inch round tube pan in moderate 
oven, 375° for 35 to 40 minutes. Invert pan to cool. 


—Mrs. Abe Raber 
ANGEL FOOD CAKE 
Preheat oven to moderate (375°). Have’ egg whites at room 
temperature. 
1% c sifted Swansdown Cake 1% tsp cream of tartar 


flour 1 tsp vanilla 
V2 ¢ sifted sugar Y4 tsp almond extract 
1Y2 c (about 12) egg whites 1% c sifted sugar 
Y4 tsp salt 


Measure sifted flour, add 2 c sugar and sift together 4 times. 
Combine egg whites, salt, cream of tartar and flavoring in large 
bowl. Beat with sturdy beater until moist peaks form. Add rest 
of sugar in 4 additions, beating until blended each time. Sift in 
flour mixture in 4 additions, folding in with large spoon each 
time, turning bowl often. Pour in ungreased 10 inch tube pan. 
Bake at 375° for 35 to 40 minutes. Cool cake upside down resting 
on cooling rack. Then loosen from sides and remove. (For choc- 
colate cake add 2 tbsp cocoa, or for colored cakes | add a few 
tbsp cherry, orange or any flavor jello. | take spoon and stir it 
just a little and pour in pan, that marbles it.) 


~Mrs. Henry Kauffman —Mrs. Abe A. Yoder 
—Mrs. Olin Gingerich 


LARGER ANGEL FOOD CAKE 


lV c egg whites 1¥2 tsp cream of tartar 
1/3 tsp salt 1% c sugar 
1% tsp flavoring 1¥Ye c flour (1 c plus 2 tbsp) 


Bake in tube pan 65 minutes at 325°. 
Follow general directions for mixing, same as other Angel Food 
Cakes. 

—Mrs. Menno Schwartz, Jr. 


41 


GINGERBREAD BOY 


1 c sugar (granulated) Y2 ¢ lard 

1 egg 1 tsp soda 

2 c flour 1 c brown sugar 

V2 c hot water V2 tsp baking powder 

Cinnamon and ginger to taste. Mix and bake at 350°. Eat with 

milk. —Mrs. Em. Helmuth 
GINGERBREAD 

V2 ¢ soft shortening 1 c sour milk 

V2 c sugar Y2 c dark molasses 

1 egg 2% c sifted flour 

1 tsp soda Y2 tsp salt 

1 tsp ginger 1 tsp cinnamon 


Thoroughy mix shortening, sugar and egg. Blend in molasses 
and sour milk. Sift in flour, soda, salt and spices. Beat until 
smooth. Pour into well greased 9 inch square pan. Bake 45 to 
50 minutes at 325°. Serve with sweetened whipped cream or 


milk. —Mrs. Jonas Hershberger, Jr. 
RHUBARB SHORT CAKE 

1 tin c rhubarb 1 tin c sugar 

1 tin c flour a few raisins 

1 tsp soda V2 tin c sour cream 

Little salt, nutmeg, and cinnamon. Bake and eat with milk. and 

sugar. _Mrs. Freeman Detweiler 

SHORT CAKE 

Mix— ¥%, tsp salt 

2 c flour 1 tbsp sugar 

4 tsp baking powder Ys c shortening 


Add % c milk and 1 beaten egg to crumbs and pour into cake 
pan. Make topping below and spread on top of batter. Bake at 
350°. Serve with fresh fruit and milk. 


Topping: 
Y2 c sugar 3 tbsp butter or oleo 
Y2 c flour 
—Mrs. Rudy Gingerich 
OATMEAL JAM 
1 c sugar Y2 c flour 
pinch salt 1 c sour milk 
Y2 c lard 2 ¢ oatmeal 
2 tsp soda 


Mix altogether and bake at 375° about 30 minutes. 
—Levi B. Miller and family 
It doesn’t make any difference what we know, it’s what we do 
that counts. 
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CEREALS 


Page 
EES ee ae ee 44, 45 
na tea 44, 45 
he av cecececnteagvleeaenating acs 44, 45 
Crackers. Milinsacemasensa=yntvisl ee, .2.sa0 Penne emmaansaenwne eas Senaote se sees sqocncaleacedeven 46 
a 43 


Every breakfast. should include some kind of fruit or juice, 


If you want to be happy, 
Healthy and gay— 

Eat a good meal at 
The beginning of the day. 





a 





Forbidden 


If your Mother says ‘‘Forbidden,” 

And your Father says the same 
Kindly listen and obey 

Disobedience is a shame. 
For they are your parents 

They've gone this way before. 
From their years of experience 

They know where temptations are. 
They tell you not to go there 

For it is a sinful place, - 
Do not let your conscience wander, 

Lest you forget God's loving grace. 
Don't forget, dear young people 


You must reap just what you sow 
When your parents say ‘‘Forbidden,” 
You must tell your longings ‘‘No." 
Sometime you may be a parent, 
With a child so young and sweet 
And if he turns at your ‘'Forbidden" 
Your young days he will repeat. 
For granola or simular cearls, try using pure peanut butter 
instead of shortening. Also grind or chop nuts fine before 
adding. Gives it a pleasant different taste. 


Spare the rod—and spoil the child. 


Before you flare up at anothers faults. take time to count ten— 
of your own. 


= FeRreReeahRtenRhRheEeEe&eiol 


BUTTERMILK PANCAKES 


2 ¢ flour, % c sugar, 1 tsp soda, 1 tsp salt, sift all together. Beat 
2 eggs, add 2% c buttermilk or sour milk. Blend in V4 c melted 
shortening, add 2 tbsp salad dressing. Mix well and add to flour 
mixture. 

—Mrs. John Hershberger 


PANCAKES 
1 well beaten egg Ya tsp salt 
2 tbsp salad oil or melted butter 1 c flour 
1 ¢ milk 1% tbsp baking powder 


Y4 c sugar 
Sift together sugar, salt, flour and baking powder. Add eggs, 
oil and milk. 

—Mrs. Alvin Gingerich 


FLANNEL PANCAKES 


Take 2 c flour, add 4 tsp baking powder, 2 tbsp sugar, 2 eggs 
beaten, | tbsp melted butter, Y% tsp salt and sweet milk to make 
a fairly thin batter, fry on hot griddle (or skillet) in a little grease, 
pile ‘em high — set on table and see what happens! 
Serve with maple syrup or a meat gravy. (chicken gravy is deli- 
cious!) 

—Mrs. Chris Miller 


PANCAKES 
1 egg Y2 tsp soda dissolved in 
1 ¢ white flour 1 ¢ sour milk 


Ya tsp baking powder 
Fry in hot grease. Makes 4 or 5 cakes. 
—Mrs. Eli J. Helmuth 


A DIFFERENT PANCAKE MIX 


10 ¢ flour 3c finely crushed corn flakes 
5 rounding tsp baking powder 3 c oatmeal 

3 tsp soda 3c whole wheat flour 

2 tsp salt ] c sugar 


Mix ingredients thoroughly and store in a cool place. To use — 
Stir up an egg with 1/2 c milk or buttermilk, add enough mix 
for the thickness you like and fry. 

—Mrs. Ray Bechy 


PANCAKES AND SYRUP 
| egg beaten. Dissolve 2 tsp soda in — 2 ¢ sour milk and % c 


flour. Beat well and fry in skillet. 


In a saucepan take 2 to % c cream. Add 1 c brown sugar. Do 
not stir. Heat until sugar starts to bubble. Remove from heat and 
stir until mixed. Serve over hot pancakes and eggs. Serves 2. 
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HOME MADE CEREAL 


12. rolled oats 6 ¢ coconut 
6 c wheat germ 3 c brown sugar (more or less 
1 c melted butter or vegetable to taste) 

oil 1 tsp salt 


Mix altogether and brown lightly in oven. Cool and store in alt 
tight continer. Serve with milk and honey. 


—Mrs. John Yutzy _Mrs. Ed D. Borntrager 
_Mrs. Alvin J. Yoder _Mrs. Dan A. Yoder 


GRAPE NUTS (approximately 15 Ibs.) 


5 |b brown sugar 2 tbsp soda 
1% tbsp salt 8 Ib whole wheat flour 
V2 tsp maple flavor 3%, Ib oleo, melted 


2V2 qt. sour milk or buttermilk 2 tbsp vanilla 
Dissolve soda in milk before adding to dry ingredients. Add oleo 
and flavor last. Bake in cake pan. Either crumble or grind fine, 
toast and store in tight containers when cold. 
—Mrs. Ed D. Borntrager 
_Mrs. David A. Yoder 





GRAPE NUTS 
1V% |b brown sugar 2 |b graham flour 
Y2 tsp salt 3 tbsp oleo 
V2 tsp maple flavor V2 tsp vanilla 
3% tbsp soda 22 ¢ sour cream 


Bake as a loaf cake. Crumble fine. Toast in oven until crispy- 
Store in tight jars when cold. 


—Mrs. Sam Nisley 
GRAPE NUTS 


7 ¢ graham or assorted flours, 3 ¢ brown sugar or honey, 2 tsp 
soda. Add maple flavoring if desired, and enough buttermilk to 
make a thin batter. Bake in greased loaf pan in slow oven. Crum- 
ble or grind fine, toast in warm oven. Cool and store in tight 
containers. 

—Mrs. Felty Yoder 


GRANOLA WITH APPLES & CINNAMON 





4c oatmeal 1 tsp cinnamon 

14-0z. shredded coconut V2 c honey 

1 ¢ chopped hickory nuts V2 tsp vanilla | 
1/3 c vegetable oil 8-0z. dried apples 

¥Y, tsp salt 


Combine all ingredients in @ large bowl. Put in pans in thin 
layers and toast until crisp and brown, in oven at 350°. Apples 
may be omitted if not wanted. 

” oe Eddie R. Gingerich 





GRAPE NUTS 
3Y2 ¢ graham flour 1 tsp soda 
2 c sour milk 1 tsp salt 


1 c molasses 
Pour in greased pan and bake for 2 hour. Then break in pieces 
and bake again. Then grind through food chopper, then put in 
oven again and roast nice and brown. Don’t have oven too hot, 
let it have plenty of time and stir often. 

—Mrs. Alvin Gingerich 


GRAPE NUTS 
22 ¢ graham flour 1 ¢ rolled oats 
Y2 c brown sugar Y2 c molasses 
1 ¢ sour milk 1 tsp soda 
2 tbsp butter 1 tsp vanilla 


Bake as a loaf cake. Cool. Then crumble fine. Put on trays or 
cookie sheets and toast in oven. —MArs.' Neal tamBAght 


GOLDEN CRISPIES CEREAL 


4 rolled oats V2 ¢ flaked coconut 
2 c raw wheat germ Yc brown sugar, firmly packed 
1 c hulled sunflower or sesame % c cooking oil 
seeds 1/3 c water 
1 ¢ chopped walnuts 2 tbsp vanilla 


Combine all ingredients and mix well. Spread on cookie sheets 
or shallow pan about 152x102 inches. Bake at 350° for 1 hour, 
Stirring frequently. Cool and store in tightly covered containers. 


Makes 10 cups. —Mrs. Neal Lambright 
GOOD GRAPE NUTS 

7 ¢ wheat flour 2 tsp salt 

3 ¢ brown sugar V2 c melted oleo 

4 ¢ sour milk 2 tsp vanilla 

2 tsp soda 


Bake as a loaf cake. Crumble and toast. 
—Mrs. Jonas A. Helmuth 
VARIATION — Instead of 4 c sour milk use part cream or butter- 


milk. 
—Mrs. Joe Yoder, Jr. 


GRANOLA 
14 © oatmeal 2 |b coconut 
4 c brown sugar 6 c wheat germ 
1Y% c vegetable oil or melted 11 tsp salt 
butter 1 tbsp vanilla 


Mix well. Toast in slow oven, a thin layer at a time until coconut 
is brown. (A delicious breakfast cereal.) 


=Mrs. Sam Kauffman Qo —Mrs. Floyd Borntrager 








GRAHAM CRACKERS 


2 ¢ white flour 1 c sweet milk 

2 ¢ brown sugar 1 heaping tsp baking powder 
1 ¢ butter or lard 1 heaping tsp soda 

Y2 c honey Pinch salt 


4c graham flour 
Mix as pie dough and roll out thin and cut — bake. 


—Mrs. Ed. D. Borntrager 
GRAHAM CRACKERS 


Cream — Sift — 2 tsp baking powder 
% c shortening 2% c graham flour 
Ya ¢ sugar or honey Y4 tsp salt 


Add to creamed mixture with V2 ¢ sweet milk. This makes a stiff 
dough. Roll thin and cut in squares or with cookie cutters. Prick 
with a fork a few times. Bake on cookie sheets in 375° oven (or 
slightly less) for a bout 10 minutes or until brown. Watch care- 
fully as they burn easily. 

—Mrs. Felty Yoder 


SODA CRACKERS 


1 qt flour, 1 tsp baking powder, about % c butter or lard, or 
enough to make consistency of pie crust — crumbs. Add 1 beaten 
egg and enough milk so dough can be handled to roll. Roll out 
thin. Put on large cookie sheets, then cut with pie crimper to 
desired size. Sprinkle with salt and prick the dough with a fork 
before baking. 


—Mrs. Andrew A. Schwartz 


SALTINE CRACKERS 


4c flour | heaping tsp baking powder 
% c lard 1% c water 


Mix like pie dough. Roll thin as possible. Cut in squares and 
prick with fork and salt with shaker. Bake at 375° until golden 
brown. A hard cracker that is ideal for soup. Doesn't soak up 
fast. For best results use a Noodle Chef. 
—Mrs. Eli J. Helmuth 
HOMEMADE TEETHING COOKIES 


Break 2 eggs into a bowl. Stir in one direction until creamy. Add 
1 ¢ sugar and continue stirring in the same direction. Gradually 
add 2 to 2'2 ¢ sifted flour to mixture. Continue stirring until 
stiff. Roll out dough with rolling pin, between 2 sheets lightly 
floured wax paper to % inch thick. Use donut cutter (or a drink- 
ing glass and salt shaker top) to make donut shaped cookies. 
Place on a lightly buttered cookie sheet and let stand overnight. 
Bake at 350° until light brown and hard. Makes about 12 rings. 
Give to babies to chew on, to cut teeth. 
—Mrs. Sam. Kauffman 
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A Prayer 


Let me be a little kinder. 
Let me be a little blinder 
To the faults of those about me. 
Let me praise a little more. 
Let me be—when I am weary 
Just a little bit more cheery! 
Let me serve a little better 
Those that | am striving for. 
When temptation bids me waver; 
Let me strive a little harder 
To be all that | should be. 
Let me be a little meeker 
With the brother who is weaker. 
Let me think more of my neighbor 
And a little less of me. 
Let me be a little sweeter— 
Make my life a bit completer, 
By doing what | should do 
Every minute of the day. 
Let me toil without complaining 
Not one humble task disdaining. 
Let me face the summons calmly 
When death beckons me away. 


Practicing the Golden Rule is not a sacrifice, 
It is an investment. 


Error continues to be error, even if it is accepted by the majority. 
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PIE CRUST 


Blend 6 c flour and 2 c lard to coarse crumbs. In a cup combine 
1 egg and a tsp vinegar and beat together. Add water to fill the 
cup. Combine all the ingredients with a fork or hands. This is 


always flakey and never fails. 
—Mrs. Joe C. W. Yoder 


A DIFFERENT PIE CRUST 


In a cup take 1 tsp vinegar and fill /2 full of cold water. Add 1 ¢ 
lard, mix lightly and add % tsp salt. Now add flour to make a 
very soft dough. Makes 2 pies with tops or 3 crusts. 

—Mrs. Chris Miller 


PIE CRUST 

4c flour 1 egg 
| V2 c shortening V2 c cold water 
1 tsp baking powder 1 tbsp vinegar 
1 tbsp salt 

—Mrs. John Stutzman —Mrs. Jerry Stutzman 

PIE PASTRY MIX 

4c flour Mix together and add — 
1% c lard or 2 c Crisco Y2 c water 
1 tbsp sugar 1 tbsp vinegar 
1 tsp baking powder 1 beaten egg 


1 tsp salt 
Cut in shortening. 
This crust will not soak like usual dough. 
—Mrs. John Nisley 


CHERRY PIE 
1 c sugar Red cake color 
Ya tbsp flour pinch salt 
V2 tbsp corn starch butter size of walnut 
1 tbsp tapioca almond flavor 


Mix altogether and add about 1% c cherries and let set in a 
bowl 15 to 20 minutes, with enough water to fill 1 pie. Now 
mix well again and pour into unbaked pie crust and bake. 

—Mrs. Ed Gingerich 


CRAZY CRUST CHERRY PIE 


1 c flour % c water 

2 tbsp sugar 24 c shortening 

| tsp baking powder 1 egg 

Ya tsp salt 1 can cherry pie filling 


Beat 2 minutes and spread in a pie pan. Carefully spoon the fill- 
ing into the center. Do not stir. Bake at 425 F for 35 to 40 min- 
utes or until golden brown. 
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PECAN PIE 
Beat 3 eggs slightly % c white sugar 
1 ¢ corn syrup Ys c melted butter 
Y2 tsp salt Y% tsp vanilla 


Mix thoroughly. Stir in 1 ¢ pecan halves or hickory nut meats. 
Pour in unbaked pie shell and bake. Makes 1 pie. 


—Mrs. Ura E. Gingerich 


PECAN PIE 
Ya ¢ sugar (scant) 2 tbsp flour 
3 tbsp butter Y, tsp salt 
2 eggs, well beaten 1 tsp vanilla 
1 c white syrup ¥% c broken nutmeats 


Mix and bake in unbaked pie shell in moderate oven. Pour nuts. 
in first and mixture over them. 
—Mrs. Bennie Miller 


PECAN PIE 
3 eggs Ya c butter or oleo melted 
Y2 ¢ sugar ¥% c corn syrup (light or dark) 
Y2 tsp salt 1 ¢ pecans 


Heat oven to 375°. Prepare pastry. Beat eggs, sugar, salt, butter 
and syrup. Stir in nut meats. Bake 40 to 50 minutes or until filling 
is set. Variation: 1 to 2 tbsp cream may be added. 


—Mrs. Harley Yutzy 


PECAN PIE (for 1 pie) 


3 eggs (beaten) Y c melted butter 
1 c sugar (scant) 1 tsp vanilla 
Y2 tsp salt Ya c pecans 


% c light syrup 
Pour in unbaked pie shell and bake in hot oven. 


—Mrs. Daniel B. Borntrager 


PECAN PIE 
3 eggs, slightly beaten Y4 c melted butter 
1 c white Karo 1 tsp vanilla 
1 c sugary white or brown Ys tsp salt 


1 c pecans 


Beat together with rotary beater. Mix in pecans and pour into 
unbaked pastry shell. Bake in hot oven, 450°, for 10 minutes 
then reduce heat to 350° and bake till set. You may add 3 tbsp 
milk. 

—Mrs. Joe J. Borntrager 


Variation: Use Y2 c sugar instead of 1 c. 
—Mrs. Noah Gingerich 
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PECAN PIE 
3 eggs, beaten Y4 to Ya c milk 
% c sugar (Y2 brown) 1 tsp vanilla 
% c syrup dash of salt 


1 tbsp flour (slightly rounding) pecans 
Pour in unbaked pie crust and bake in hot oven. 


—Mrs. Christ Raber —Mrs. Wm. Helmuth 
PECAN PIE 
¥Y, c white sugar 1 tsp vanilla 
1 c white syrup Y tsp salt 
2 tbsp oleo Y2 c water 
2 tbsp flour ¥4 c pecans or hickory nuts 


2 eggs, beaten 
Mix altogether and bake in unbaked pie shell in hot oven. 


—Mrs. Abe J. Yoder 


1 CRUST PLUM CREAM PIE 


1 c pitted plums 1 tbsp flour 
1 ¢ sugar 3 eggs 
1 ¢ cream 1 tsp vanilla 


Mix all together and put in unbaked crust. Bake at 350 F for 1 
hour or until toothpick comes out clean. Wild plums make the 


best pie. Serve warm. 
—A Friend 


VANILLA TARTS (for 2 pie) 


1 egg, 1 c sugar, 1 c molasses, 1 pt. cold water, 1 tsp vanilla. 
Mix altogether and pour into 2 unbaked pie shells. Mix together 
1 tsp soda, 2 c sugar, 1 egg (beaten), 3 c flour, 1 c sweet milk 
and 2 c shortening. Drop this onto above mixture by spoonfuls. 
Pour n unbaked pie crust. Bake in hot oven. 

—Mrs. Sam Lehman 


RHUBARB RASPBERRY PIE 


2 ¢ rhubarb, cut up 1 tsp butter 
1 ¢ sugar 1 c raspberries, fresh or frozen 
2¥2 tbsp tapioca 
Mix all ingredients. Let stand 15 minutes. Prepare pastry for a 
two-crust pie (9 inch). Fill unbaked pie shell with the well mixed 
fruit filling. Add top crust and bake at 400° for 15 minutes. Finish 
baking at 350°, 45 minutes. 

—Mrs. Jonas Hershberger, Jr. 


Brush the inside of your bottom crust with egg white when mak- 
ing fruit pies, prevents juice from soaking through. 
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PUMPKIN PIE 
¥% c sugar (Y2 white and % c pumpkin 
Y2 brown) 2 beaten eggs 
1 tbsp flour 1% c rich milk (boiled) 
pinch salt a little lemon flavoring 


Ys tsp cinnamon 


Mix ingredients in this order. Mix after each one is added. Pour 
into unbaked pie shell. Bake in hot oven, 450°, for about 15 min- 
utes then reduce heat to about 350°, till filling is firm. 


—Mrs. Freeman Detweiler, Jr. 


PUMPKIN PIE 
1 ¢ milk Y2 tsp cinnamon 
1 ¢ pumpkin 1 tsp vanilla 
¥% c sugar 2 eggs, beaten 
1 tbsp flour Y tsp salt 


Y2 tsp ginger 


Mix sugar and flour then add milk and pumpkin, spice and flavor, 
add beaten eggs last, pour in unbaked pie shell, bake at 450° 
for 10 minutes, reduce heat to 350° for 30 minutes. 


—Mrs. Jake Plank 


PUMPKIN PIE 

1 egg, beaten. V4 tsp cloves 

1 tbsp flour pinch salt 

1 ¢ sugar le pumpkin 

V2 tsp cinnamon 1 c milk 

Y tsp nutmeg 

sire —Mrs. Bennie Miller 
PUMPKIN PIE 

1Y% c mashed pumpkin 1 tsp cinnamon 

Y2 c sugar Y2 tsp ginger 

1 rounded tbsp flour V2 tsp salt 

2 egg yolks 12 c milk 


Last beat 2 egg whites and add. Makes 1 large pie. Pour into 
unbaked pie shell and bake in hot oven until set. 
—Mrs. Levi E. Gingerich 


PUMPKIN PIE 
2 heaping tbsp pumpkin Y4 tsp nutmeg 
1 c brown sugar Y tsp alspice 
Y2 tbsp flour Y4 tsp cinnamon 
2 eggs, beaten Y tsp cloves 
2c milk (boil) 
Mix flour, sugar and spices. Add pumpkin and eggs, then milk. 
Pour into unbaked pie shell and bake. —Mrs. Sam Nisley 
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COCONUT PIE 


Y2 ¢ sugar (scant) 1 heaping tbsp flour 
yolk of 1 egg Y2 c milk 
Y2 ¢ cream Y2 c shredded coconut 


Combine sugar and flour. Add a little milk to form a smooth mix- 
ture. Add egg yolk, milk, cream and coconut. Beat the egg white 
to a stiff froth and mix to the rest of the filling. 

Bake in 300° oven to start, then increase heat and bake till done. 


—Mrs. Dan Kauffman 


COCONUT PIE 


2 well beaten eggs ¥% c coconut 
% c white Karo 2 tbsp butter 
Yq c water Y2 ¢ sugar 
Pour into unbaked pie shell and bake in hot oven. Makes 1 small 
pie. 
—Mrs. Dan Nisley —Mrs. Dan A. Yoder 


SHOO FLY PIE (for 2 pies) 


2 unbaked pie shells. 
Mix together till crumbly — 
2 flour 1% c brown sugar 
4 tbsp shortening 
Take out 2 c crumbs for top of pies. To remainder of crumbs add 
2 eggs beaten, 2 c molasses, 1/2 c hot water, not boiling. Mix 
well. Dissolve 2 tsp soda in Y2 c hot water and add. Now put in 
pie shells and top with crumbs. Bake at 450° for 10 minutes. 
Reduce heat to 375° and bake 30 minutes or until top is dry 
and done. 

—Mrs. C. A. Miller 


PUMPKIN PIE 


1 ¢ cooked pumpkins V2 tsp ginger 

V2 ¢ sugar V4 tsp nutmeg 

2 eggs 2 tbsp Karo syrup 

2 tbsp flour 2 tosp melted butter 
V2 tsp salt 1% c milk 


Va tsp cinnamon 


Mix pumpkins, sugar, salt, spices, flour and molasses. Beat egg 
yolks and add, also butter and milk. Beat egg whites and last. 
Pour into unbaked pastry shell and bake in 400° oven for 10 
minutes, then reduce to 350° to finish baking. 

—Mrs. Joe C. W. Yoder 


Don’t pray for rain if you are going to complain about the mud, 
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VANILLA CRUMB PIE (3 pies) 


Boil together — 
2 c brown sugar 2 c molasses 
2 pints water 6 heaping tbsp flour 


2 eggs, well beaten 

Pour into unbaked pie shells. 

Make into crumbs, the following — 

2 c flour 1 tsp soda 

Y2 c white sugar 1 tsp cream of tartar 

Y2 c butter or lard) 

Put on filling already in pie shells and bake in hot oven. 


—Mrs. Sam Nisley —Mrs. Dan Kauffman 
VANILLA CRUMB PIE 


Crumbs — 

Mix 2 ¢ flour Ya c lard 

Y2 c sugar 1 tsp soda 

1 tsp cream of tartar 

Filling for pie — 

4c milk 1Y2 c dark syrup 
4 tbsp flour 2 eggs beaten 


2 c brown sugar 


Boil together, then add vanilla. Divide filling into 3 unbaked 
pie crusts. Top wth crumbs and bake in hot oven. 


—Mrs. Emanuel Helmuth 


CRUMB PIE 
1¥2 c white sugar 1 pt water 
1Y2 c brown sugar 1 heaping tbsp flour 


Boil together and set aside to cool before putting into pie shell. 
Add 1 tbsp vanilla. 


Make crumbs with 2 c flour, V2 ¢ sugar, not quite V2 ¢ lard, 1 tsp 
soda, 1 tsp cream of tartar. 


Pour boiled mixture into unbaked pie shells, top with crumbs 
and bake in hot oven until browned. Makes 3 pies. 


—Mrs. Daniel M. Yoder 
VANILLA CRUMB PIE 


1 ¢ sugar 2 eggs 

2 c molasses 2 slightly rounded tbsp flour 
4c water 

Mix altogether and add vanilla. 

2 c flour 1 isp cream of tartar 

Y2.c lard (scant) 1 tsp soda 

Ya ¢ sugar 


Mix together until crumbly. Sprinkle on top of filling. Makes 3 

pies. 

Pour into unbaked pie shells and bake in hot oven till browned. 
52 —Mrs. Neal Lambright 








MOCK MINCE PIE (2 pies) 


2 eggs 1 ¢ bread crumbs 
22 c sugar 2 ibsp vinegar 
Y2 c butter VY tsp alspice 

2 c hot water 1 tsp cinnamon 
1c raisins WY tsp nutmeg 


Pour hot water over raisins. Add butter and bread crumbs to 
raisins and water. In a bowl beat the eggs and add sugar. Add 
vinegar and spices to egg mixture, also the rasin mixture to egg 
mixture after butter is melted. Pour in unbaked pie shell and 
top with crust. Bake in hot oven until browned. 


—Mrs. Levi Shetler 


FALSE MINCE PIE 


2 eggs 1 ¢ raisins 

V2 c butter 1 ¢ bread crumbs 
2 ¢ sugar 1 tsp cinnamon 

1 ¢ molasses 1 tsp cloves 

2 ¢ water 1 tsp alspice 


V2 ¢ vinegar 


Mix altogether and pour into unbaked pie shells and bake in 
hot oven. Makes 2 large pies. 
—Mrs. Eli Gingerich 


MOCK MINCE PIE 


“ c butter 1 tsp cloves 

1Va c raisins 1 tsp nutmeg 

Ya ¢ vinegar 3Y2 ¢ sugar 

| tsp cinnamon 3 c hot water 

| tsp alspice 12 ¢ bread crumbs 


Mix altogether and bake in unbaked pie shells. Makes 4 pies. 
~Mrs. Freeman Detweiler, Sr. 


PEACH PIE 
6 peaches, sliced % c sugar 
) unbaked pie shell | c sweet cream 


Ya c flour 
Arrange peaches in pie shell. Mix flour, sugar, and cream. Pour 
over peaches. Top with crumbs. 
Topping 
Ya ¢ flour 3 tbsp butter 
Va ¢ sugar 


Combine and put over first mixture. Bake at 425 F for 10 min- 
utes, Lower heat to 350 F and bake until custard is set (about 30 
minutes). 
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FRESH RHUBARB PIE 
1 Ig. c heaping full of rhubarb pinch salt 


2 eggs 4 soda crackers rolled fine 
1 measuring c heaping full of 2 tbsp melted butter 
sugar Y2 tsp nutmeg 


Mix butter and sugar, add eggs and rest of ingredients. Mix and 
put into unbaked pie crust and bake in hot oven. Makes 1 pie. 


—Mrs. Noah Gingerich 
FRENCH RHUBARB PIE 


2 ¢ cut rhubarb 2 tbsp flour 
1 ¢ sugar V2 tsp vanilla 
1 egg, beaten 


Mix altogether and pour in unbaked pie shell. Take % c flour, 
Y2 ¢ brown sugar, ¥3 c butter and mix into crumbs and sprinkle 
over above. Bake in hot oven until mixture is set and tops brown- 
ed. 

—Mrs. Chris Miller 


RHUBARB PIE 


Melt 2 tbsp butter. Add 2 c diced rhubarb, 1 c sugar. Cook slowly 
till rhubarb is tender. 
Combine % c sugar, 2 tbsp corn starch, Ve tsp salt, 2 egg yolks 
well beaten, Y4 c cream. Add to rhubarb and cook till thick. Pour 
into baked pie crust. Top with meringue and brown. 

—Mrs. Abe J. Yoder 


RHUBARS CREME PIE 


2 c rhubarb (scant) 2 tbsp flour 
1 c sugar Y2 c cream 
2 eggs 


Mix sugar and flour together. Beat egg yolks, add milk and add 
to sugar and flour mixture. Mix well. Add cut rhubarb, pour in 
unbaked pie shell. Bake in 425° oven till rhubarb is tender and 
filling set. Beat egg whites, add 3 tbsp brown sugar, pour over 
pie and bake till browned. 

—Mrs. Ray Beachy 


SOUR CREAM RHUBARB PIE 


3 c diced rhubarb 2 tbsp tapioca 
1 c sugar 1 tbsp flour 
2 eggs, well beaten 1 ¢ sour cream 


Combine egg, cream, sugar, flour and tapioca. Mix well. Add 
rhubarb a er into 9 inch unbaked pie shell. Bake at 425 
for 15 minutes then reduce heat to 350° for 30 minutes more. 
Remove from oven and top with a meringue made of 3 egg 
whites beaten until stiff and adding % c sugar and spread over 
pie and bake at 350° for 12 minutes. Chill before serving. 
—Viola Borntrager 
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RHUBARB CREME PIE 


2 c rhubarb (scant) 2 tbsp flour 
1 ¢ sugar Y2 c cream 
2 eggs 


Mix sugar and flour together. Beat egg yolks, add milk and add 
to sugar and flour mixture. Mix well. Add cut rhubarb, pour in 
rasa + shell. -_ in 425° oven till rhubarb is tender and 
illing set. Beat egg whites, add 3 tbsp brown su ar, pou 

pie and bake till browned. erage ae 


—Mrs. Ray Beachy 


RHUBARB CUSTARD PIE 


2 eggs Rhubarb as you wish (about 2 c 
1 ¢ sugar washed and diced) 

2 tbsp flour Put in unbaked pie shell 

1 tbsp butter 


Mix first 4 ingredients together well. Pour this mixture over the 
rhubarb which has been sliced into the pie crust. 
Bake till done. 

—Mrs. Moses Beachy 


PINEAPPLE CUSTARD PIE 


2 eggs, separated 1 tbsp flour (scant) 
% ¢ sugar 2 tbsp melied butter 
% c pineapple Y2 c cream and some water 


Mix like custard. Last fold in beaten egg whites. Pour into un- 
baked pie shell and bake in hot oven. Makes 1 pie. 
—Mrs. Andy J. Yoder 
CUSTARD PIE 


1 level tbsp flour 1 ¢ brown sugar 
3 eggs 3.¢ milk (or a little more) 


Beat 2 egg whites till stiff. In a separate bowl beat 1 whole egg 
ond 2 yolks till light. Add sugar andfl our and beat, add milk 
and beat well. Add egg whites and mix lightly. Pour in unbaked 
ple shell and bake in hot oven till set. 


—Mrs. Christ Raber 


This book may be ordered from Country Cooking, Rt.1,; Hazelton, 
lowa 50641 
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CARMEL CUSTARD PIE 


Beat 2 egg yolks and add 2 c brown sugar, butter, size of a wal- 
nut, melt and add and mix well. Add 2 tbsp flour and 2 ¢ milk, 
beat well. Now add 2 well beaten egg whites.-Pour in unbaked 
oy and bake in very hot oven until custard is set, do not 
et boil. 


LEMON CUSTARD PIE 


Beat 3 eggs hard. Add ¥2 ¢ white and 2 c brown sugar, | tbsp 
flour, 2 tsp lemonflavor, and a pinch of salt. Beat for several min- 
utes. Now add 2 boiling milk (very rich or about V2 cream). 
Beat well and bake in unbaked pie shell in very hot oven till 
mixture is set and will rise slightly. If top is sprinkled lightly 
with cinnamon before baking, it gives it a different flavor. 

—Mrs. Chris Miller 


ANGEL FOOD PIE 


Beat the whites of 3 eggs stiff. Sift together 34 c sugar, | tbsp 
flour and add to the egg whites. Then add 134 c milk and vanilla 
to suit taste. Pour into an unbaked pie shell. Sprinkle with cin- 
namon and bake in slow oven until golden brown. 


—Mrs. Sam Lehman 


CREAM PIE 
3% c white sugar 1 ¢ milk 
Y2 c brown sugar 1 tsp vanilla 
1 tbsp flour 2 egg whites, beaten stift 


VY tsp salt 


Mix in order given, egg whites last. Egg whites will come on top 
to form meringue. Pour in unbaked pie shell and bake at 400° 
15 minutes, then reduce heat to 350° till done. 


—Mrs. Levi B. Miller —Mrs. Jake Plank 
MOCK APPLE PIE 
1% c sugar 1 tbsp butter 
1Ya2 c water 1 tsp cinamon 


13% tsp cream of tartar 
Boil above ingredients for 1 minute. Add 18 soda crackers, brok- 
en up. Mix well and pour into an unbaked pie shell. Top with 
crust and bake at 400° until brown. 

—Mrs. Sam Lehman 


APPLE PIE 
1 c sugar A little butter 
1 c cream Y2 tsp cinnamon 


1 tbsp flour 


Enough chopped apples to fill an unbaked pie shell V2 full of 
apples, then add rest of ingredients. Bake slowly until done. 
Makes 1 pie. Use mild apples, not the early harvest or tart apples. 
—Mrs. Roman Raber 
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DELICIOUS APPLE PIE 


Fill an unbake pie crust about % full of raw, coarsely chopped 
apples. Then take as follows: 


Ic sugar 1 ¢ sweet cream 
Ya tbsp flour Y2 tsp cinnamon 





Pour over apples and let bake till nice and brown. 


—Mrs. Alvin J. Yoder —Mrs. Henry J. Yoder 
SOUR CREAM APPLE PIE 
2 tbsp flour 1 egg, unbeaten 
Ya tsp salt 1 c sour cream 
% c sugar 1 tsp vanilla 
2 c diced apples Y tsp nutmeg 


Mix altogether except apples and beat till smooth. Then stir in 
apples. Bake at 400° for 15 minutes then 300° for 30 minutes. 
Remove from oven and put on topping of % c sugar, % c 
flour,- 4 c butter, 1 tsp cinnamon. Return to oven at 400° for 
10 minutes. 

—Mrs. John Hershberger 


RAISIN CRUMB PIE 


% c raisins 1 tbsp vinegar 
2 c water 2 tbsp corn starch 
% c brown sugar pinch salt 


Bring to a boil water with raisins, brown sugar, vinegar and salt. 
Mix corn starch with enough water to make a smooth mixture 
and add to above. Bring to a boil. 
When cold, pour into unbaked pie shell. Top with the following 
crumbs and bake in hot oven till browned. 
1 ¢ flour Y2 tsp soda 
Ya c brown sugar Y4 c shortening 

—Mrs. Melvin Schmucker 


RAISIN CRUMB PIE 


% c raisins 2 c water 
1 ¢ brown sugar 1 tbsp clear jell 
pinch salt 1 tsp vinegar 


Bring to a boil raisins, water, sugar, vinegar and salt. Mix clear 
jell with a little water and add. Put in unbaked pie shell and 
top with crumbs made of — 

1 ¢ flour Y2 c brown sugar 

Ya tsp soda Y, c oleo 

Bake in hot oven. 


—Mrs. Eli J. Yoder 
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GRAPE NUT PIE 


Y2 ¢ grape nuts Y4 c butter 
Y2 c lukewarm water Ye tsp salt 
1 c brown sugar firmly packed 3 eggs 


1 c dark corn syrup 1 tsp vanilla | 


Soak grape nuts in warm water until water is absorbed. Combine 

sugar, corn syrup, butter and salt in saucepan. Bring quickly to 

a boil and remove from heat. Beat eggs until foamy, add small 
amount of hot syrup mixture to eggs, beating well. Add rest of | 
op and mix well. Stir in grape nuts and vanilla. Bake in pastry 

shell. 


COTTAGE PIE | 

Bottom part: for 3 pie Top part 
1% c syrup 2 c sugar 
2 small eggs 2 eggs 
1% tbsp flour 1 c sour milk (or sweet milk | 
2% c cold water and 1 tsp vinegar) 
vanilla to suit taste : Y2 c butter 

1 tsp soda 

2V2 ¢ flour 


Mix bottom part and pour into unbaked pie shell. Mix top part 


and pour over mixture already in pans. Bake in hot oven. 
—Mrs. Anna Borntrager | 


COTTAGE PIE 





1 c Karo or molasses 1 egg 
1 c sugar 2 tbsp flour 


2c cold water 
Mix altogether and pour into unbaked pie crust. 
2nd part. Mix like a cake. 


2¥2 c flour 1c milk 
2 c sugar 1 tsp soda 
V2 c butter 1 egg 


Pour on top and bake. Makes 3 pies. 
—Mrs. Dan A. Yoder 


LEMON PIE FILLING 


In a sauce pan bring to a boil 2 c water. 
Mix together 3 tbsp flour, V2 ¢ sugar and a pinch salt. Mix to a 
paste with water and add 2 egg yolks, 2 tbsp Realemon juice and 
Yo tsp lemon extract. Stir into boiling water and bring to a boil. 
Add yellow color and 1 tsp butter. Add a little more water if 
too thick. Pour into baked pie crust. Top with meringue. 

—Mrs. Em. Mullet, Jr. 


It's a mole hill that stumbles a man, not a mountain. 
Mountain climbers always help each other. 
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BUTTERSCOTCH PIE FILLING 
Combine — 
1 ¢ brown sugar Ys c water 
2 tbsp oleo or butter 
Boil 5 to 10 minutes. 


Make a batter of the following and add to the above mixture — 
2c milk 2 egg yolks 
2 tbsp flour 2 tbsp corn starch 


Bring to a boil. Pour into baked pie crust and top with meringue 
or whipped cream. 
—Mrs. Eli J. Yoder 


BUTTERSCOTCH PIE FILLING 


2 c brown sugar 1 tsp soda 
1 ¢ boiling water butter, size of a walnut 
pinch of salt 1 tsp vanilla 


Boil till like taffy 


Meanwhile mix — 1 pt flour, 1 c white sugar, yolk of 4 eggs or 
2 whole eggs, 3 pts. boiling water. Stir well. Mix and boil in your 
taffy. When done, pour into 4 baked pie shells. Top with mer- 
ingue or whipped cream. Makes 4 pies. 


—Mrs. Jonas A. Helmuth —Mrs. Jake Schwartz 
BUTTERSCOTCH PIE FILLING 


Ist Part: pinch salt 

VY c brown sugar Yq c hot water 

V2 tsp vanilla butter, size of small egg 
Boil together for 5 to 10 minutes. 

2nd Part: V2 ¢ white sugar 

1% tbsp flour 2 egg yolks 


1% tbsp corn starch 


Mix with milk to a smooth paste. Add 1/2 c milk and heat to 
boiling point. Then add Ist part and bring to boiling. Makes 1 


pie. 
—Mrs. Atlee Shetler 
CHOCOLATE PIE FILLING 
3 c¢ boiling water 2 tbsp cocoa 
2 ¢ sugar 2 pinches salt 
4 tbsp flour 3 tbsp corn starch 


Combine dry ingredients and add water to make paste. Stir into 
boiling water. Mixture will be thick, thin with cream to desired 


thickness. Makes 2 pies. 
—Mrs. Freeman Detweiler, Jr. 


Good character - like good soup is usually homemade, 
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DELUXE STRAWBERRY PIE FILLING 


4c fresh strawberries washed 3 drops red food coloring 

and chopped (more or less) _1 9-inch baked pie crust 
3 tbsp corn starch 1 c sugar 
Y2 tsp baking powder 
Spread 2 c (cut) berries in bottom of crust. Mash or chop remain- 
ing berries and add sugar, cornstarch and baking powder and 
mix well. Place over low heat and bring to a boil gradually, 
stirring constantly. Boil for a few seconds, remove from heat and 
stir till cool. Add food color (if desired). Pour over raw berries in 
crust. Top with whipped cream after chilling. —Mrs. Chris Miller 


FRESH STRAWBERRY PIE FILLING 


1 ¢ sugar 3 tbsp corn starch 
1 c water 
Cook till thick, then add 3 tbsp strawberry jello. When partly 
cooled, pour over 1 c strawberries which have been cut in half. 
Mix, then pour into a baked pie crust. Chill. When cold, top with 
whipped cream. Yield — 1 pie. 
—Mrs. Emanuel Borntrager 
RAISIN CREAM PIE FILLING 


1Y2 ¢ milk 1 c stewed raisins 
1 tbsp cornstarch 1 tbsp butter 

2 egg yolks 1 tsp vanilla 

1 ¢ sugar 


Cook all together until thickened. Pour into a baked pie crust. 
When cold top with whipped cream or meringue and brown in 


oven. —Mrs. Ivan Shetler —Mrs. Noah Ly Miller 
RAISIN CREAM PIE FILLING 

1c milk butter, size of an egg 

Y2 c sugar Y2 c cooked raisins 

2 egg yolks 1 tsp vanilla 

1 tbsp flour V4 tsp salt 


Heat 1 ¢ milk, mix sugar and flour and salt. Add enough milk 
to form a smooth mixture. Add 2 egg yolks and beat till smooth. 
Add to hot milk, stirring constantly until mixture boils and thick- 
ens. Remove from heat and add vanilla, butter and raisins. Pour 
into a baked pie shell. When cold top with whipped cream. Makes 
1 pie. —Mrs. Anna Borntrager 


CARMEL PIE FILLING 


Cook together Y% c oleo or buttter and 1 c brown sugar until good 
and bubbly. Add 3 c water and bring to a boil. Take Y2 c flour 
and mix with V2 c milk and 3 egg yolks, beat well and add to 
above mixture and bring to a boil. Pour into baked pie crust and 
top with meringue or whipped cream. 
—Mrs. Dan E. Gingerich 
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Do you wait for special days 
Before you give a gift, 

Or do you choose some unmarked time 
To give a happy lift? 


Gifts need not bear a price tag. 
A kind word or a deed, 
These are the daily gifts, 
Folks want, and badly need. 


The value of a gift depends 
On how it's wrapped and tied, 
If the cords are made of gladness 
And if there's love inside. 


‘Some people aim to do good in life, 
Only they never pull the trigger! 
Others aim to do good— 


A cruel word may wreck a life. 
A bitter word may hate instill, 

A brutal word may smite and kill. 
A gracious word may smooth the way, 

A joyous word may light the day. 
A timely word may lessen stress, 

A loving word may heal and bless. 
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CHICKEN MACARONI 


4c diced chicken Y2 chopped onion 

2 c uncooked macaroni 1 can mushroom soup 

1% c milk 1 can cream of chicken soup 

2 eggs (or home made chicken gravy) 


Y2 |b grated cheese 

Mix all ingredients and store in baking dish in refrigerator over- 

night. Sprinkle with buttered crumbs and bake 1 hour at 350°. 
—Mrs. Muriel Alexander 


CHICKEN-ALA-KING (2 qt. casserole) 


First put in your casserole a layer of cooked, cubed potatoes. 
Then a main layer of cooked noodles, next a layer of cooked, 
cut up chicken. Now a layer of bread crumbs. Now pour over ail 
chicken gravy, making it thin enough so your casserole will not 
be too dry when done. Bake in oven until top is browned. 


—Mrs. Dan R. Gingerich 
EGG-STRING BEAN CASSEROLE 


2 ¢ fresh beans or 6 hard-cooked eggs 

1 pkg. frozen green beans 1 can undiluted mushroom soup 
1 medium onion, chopped fine 1/2 ¢ grated cheddar cheese 
2 tsp, butter 1/4 c buttered crumbs 


Cook green beans until tender, (left-over beans might be used). 
Brown onion lightly in butter. Cut hard-cooked eggs into slices 
and mix with cooked green beans. There should not be any liquid 
left on beans if cooked properly. Place beans, eggs and onion in 
a 1 1/2 qt. casserole. Pour mushroom soup over all. Sprinkle 
cheese and crumbs over top. Bake 40 minutes at 350 degrees. 


Serves 4. —Mrs. Felty Yoder 
GOLDEN CARROT CASSEROLE 

4 eggs—beaten 1 tbsp. grated onion 

2 1/2 ¢ grated raw carrots . 1 ¢ whole-wheat bread crumbs 

2 tbsp. oil 1 ¢ grated cheddar cheese 

1 1/2 tsp. salt 1 can mushroom soup, heated 

1/2 tsp. pepper 1 tbsp. chopped parsley 

1 1/2 ¢ milk 


Mix all Ingredients thoroughly. Place in well-greased casserole and 
set in shallow pan of hot water. Bake in 350 degrees oven, about 
30 minutes, until brown. Pour canned mushroom soup over top and 
sprinkle with chopped parsley. Serves 6 —WMrs. Felty Yoder 


Math that you were taught in school 
Is only sometimes true: 

For instance, ‘‘take-away leaves less’ 
Depends on what you do, 

For the more of love you give away 
The more comes back te you! 
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TO BARBECUE CHICKEN 


Y c oleo 1 tbsp mustard 
2 tbsp brown sugar 1 tbsp worcestershire sauce 
1 tbsp catsup 


This is enough for 1 Ib meat (or a little more if not desired so 
strong). 


Put chicken in layers, in a roaster or casserole, salt and pepper 
to faste. Pour the sauce over it alternately. Bake 60 minutes. 


—Mrs. Roman Raber 
COUNTRY FRIED CHICKEN 


1 c flour 1 tsp paprika 
2 tbsp salt Y4 tsp pepper 
1% c crushed corn flakes 


Dip chicken pieces in cream, then roll in above mixture and fry 


a golden brown. 
—Mrs. M. N. Hershberger 


OVEN CRISP CHICKEN 
Mix well— 
1 ¢ corn meal Salt and pepper to taste 
V2 c flour 


In the meantime, melt 1 stick butter. Dip each piece of chicken 
into melted butter, then info flour and cornmeal mixture. Ar- 
range one layer thick in a pan sized to accomodate your chicken. 
Bake, uncovered, in a moderate oven for about an hour, or long- 
er, depending on the size (and chicken). 


—Mrs. Noah Hershberger 
BARBECUE SAUCE FOR CHICKEN 


Heat 2 tbsp butter. In it brown 1 small chopped onion. Add 2 
tbsp vinegar, 2 tbsp brown sugar, 1 tsp salt, Y4 tsp pepper, 1 
tsp dry mustard, 2 tsp paprika, 1 tsp chilli powder, % c catsup, 
2 tbsp worcestershire sauce. Simmer 20 minutes. Fry chicken till 
brown, dip in sauce. Put in roaster and in oven till done. 


—Mrs. Jacob E. Schmucker 
CHICKEN POT PIE 


1 qt chicken 1 medium sized onion 
5 carrots 3 stalks celery 

6 potatoes V4 pkg noodles 

2 c Bisquick 


Remove meat from bones. Make gravy with broth. Boil vegetables 
and noodles till soft. Add everything together in loaf pan or 
casserole. Mix Bisquick and drop with tablespoon on top. Bake 
till brown. 
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BAKED EGGS 


2 c milk 4 eggs 
16 small square soda crackers 


Crush the crackers fine. Put milk in baking pan with browned 
butter. Then add eggs and cracker crumbs, and salt and pepper 
to taste. Bake in moderate oven about an hour, or until done. 
Serve warm with fresh sliced tomatoes. 

—Mrs. Alvin Gingerich 


JOHNNY MINYETTA 


1 Ib hamburger fried with 3 small onions (diced). Ys ¢ chopped 
celery, 1 c noodles (cooked), 1 can mushroom soup, some toasted 
bread crumbs. Grate cheese over it and add some milk into a 
roaster and bake in medium oven 2 hour. Use your own judg- 
ment as to amount of last ingredients. Season to taste with 


salt and pepper. 
—Mrs. Rosa Beachy 
MEAT LOAF 
4 lbs hamburger 2 cans mushoom soup 
1 loaf bread 


Fry hamburger, salt to taste. Break or cut bread into small pieces 
and toast. Mix altogether and bake in a roaster for 1/2 hours. 


—Mrs. Christ Raber 
JUICY MEAT LOAF 


1Va Ib ground beef V4 c chopped onion 
2 eggs, well beaten 2 tsp salt 
1 © tomato juice Y4 tsp pepper 


% ¢ uncooked Quaker Oats 


Combine all ingredients thoroughly, pack firmly in a loaf pan. 
Bake at 350° for 1 hour. 


MEAT LOAF 
2 |b hamburger Y4 c chopped onion 
2 tsp salt 1 ¢ tomato juice 
V4 tsp pepper 1 egg beafen 


% c¢ uncooked rolled oats 


Mix well and press firmly into ungreased 9-inch casserole. Bake 
for 1 hour & 15 minutes at 350°. Let stand 5 minutes before slic- 
ing. Variation: Instead of tomato juice use either % c ketchup or 
% c milk and 2 eggs instead of one. 

If a sauce is desired mix 2 tbsp each of ketchup, mustard and 

brown sugar and spread over meat loaf before baking. 


—Mrs. Chris Miller 
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MEAT LOAF 
3 lb hamburger %c tomato juice 
3% c uncooked rolled oats 1 ¢ soft bread crumbs 
salt and pepper soaked in 1 c milk 
V2 c chopped onion 3 eggs, well beaten 


Mix alfogether and put in loaf pan. 

Make a sauce of: 3 c catsup, 2 tbsp brown sugar and 1 tbsp 
prepared mustard. Spread over meat loaf and bake 1 hour at 
350°. Let stand 5 minutes before slicing. 


—Mrs. Freeman Detweiler 
MAIDRITE SANDWICHES 


Put in top of double boiler— 


2 lb. hamburger 1 tsp prepared mustard 
1 c catsup 1 tsp chili powder 
2 onions (diced) salt to taste 


Cook 1 hour. Serve hot for sandwiches on bread or buns. 
—Mrs. Freeman Detweiler 


BARBECUE HAMBURGER 


1¥Y2 Ib hamburger 3 tbsp vinegar 
salt and pepper to taste 3 tbsp sugar (or more) 
1 c water 2 tbsp barbecue sauce 


Mix aitogether and boil till meat seems done. Then stir up good 
and add 1 ¢ quick rolled oats. Cook slow till it thickens, then set 
aside. Use a little more ketchup if it is too greasy. 


—Mrs. Jonas A. Helmuth 
BARBECUE SANDWICHES 


2 fairly sized onions, cut fine. Fry in small amount of butter or 
lard in frying pan, till browned. Add crumbled hamburger (1 qt 
canned or 2 Ib raw). Let fry fill the juice disappears. Add enough 
tomatoe juice to almost cover the meat. Let cook for awhile. Add 
Y2 ¢ sugar (more if desired) and 1 tsp mustard. Add salt and 
pepper to taste. Let cook till it changes to a darker color or until 
the meat is well done. Serve while hot. Make this in a common 
sized frying pan. It is good to eat on bread. 


—Mrs. Alvin J. Yoder 


BARBECUE HAMBURGER SANDWICHES 


1¥2 Ib hamburger (salt and 3 tbsp chopped onion 

pepper to taste) 2 tbsp vinegar 
1 c water 3 tosp barbecue sauce 
1 c catsup or tomato juice 
Mix altogether and cook till meat is done. Add % c oatmeal (or 
more if desired). Let cook till ihick. May be frozen and heated up 
as you want to use if. —Mrs. Felty Borntrager 
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FRENCHENISE BARBECUE SANDWICHES 


2 tbsp butter 1 small green pepper, diced 
2 tbsp brown sugar 1 tbsp Worcestershire sauce 
2 tbsp mustard Ys, ¢ catsup 

1 tbsp salt 1¥2 Ib hamburger 

1 medium onion, diced 


Melt butter. Add onion and pepper. Cook slowly for 2 minutes. 
Add remaining ingredienis and simmer 10 minutes. Brown ham- 
burger. Pour off grease. Add hamburger to sauce and simmer 
a few minutes. Mrs. Andy Kauffman 


SCRAMBLED EGGS 


In a bowl, break 4 eggs, whip lightly with a fork. Add Y% c milk 
or cream, salt and pepper to taste. 

Heat skillet, but not real hot. Add 1 tbsp butter. Add egg mix- 
ture and mix with fork, in a skillet until mixture starts to 
set. Cover and let heat for a minute or 2, until well set. Cut in 
pieces and turn with spatula to brown both sides. Makes delic- 
jous sandwiches, when lettuce and mayonise is added, or chili 
sauce. 


JON-SETTI 
1 lb hamburger salt 
1 medium onion pepper 
1 small pkg noodles cheese 


1 small can tomatoes 


Brown hamburger and onion. Cook noodles in salt water until 
tender. Make layers of hamburger, slices of cheese and noodles 
alternately, cover with tomato juice. Bake until brown. 


—Mrs. Ura Gingerich 


WIGGLERS 
9 slices bacon 2 |b spaghetti (cooked) 
3 lb hamburger 3 c diced potatoes (cooked) 
3 onions (chopped) 2 cans mushroom soup 
3 © carrots (cut and cooked) 1 Ib Velveeta cheese 
2 cans peas 1% to 2 qt tomato soup 


1 ¢ celery (cut and cooked) 


Fry bacon, take out. Heat hamburger and onions in bacon grease. 
Put in roaster. Add potatoes, carrots, celery, peas, spaghetti and 
mushroom soup. Then arrange cheese slices and bacon on top. 
Pour tomato soup over all. Bake in moderate oven, 350° to 375° 
for 1Y2 to 2 hours. 
~Mrs, Katie Mullet —Mrs. Dan U. Gingerich 
—Mrs. Andy J. Yoder 


A smile takes but a moment, but the memory of it sometimes 
lasts forever. 
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HAMBURGER VEGETABLE CASSEROLE 


Y2 ¢ diced onions 34 c hot water 

2 tbsp butter 1% tsp salt 

1 Ib hamburger Ye tsp black pepper 
1 c diced celery 2 tbsp flour 

1c sliced carrots V4 c cold water 

Ys c green pepper 2 c mashed pofatoes 


1 beef bouillon cube 


Saute onions in butter. Add meat and cook until all the pink is 
gone. Add celery, peppers, carrots, cube water and seasonings. 
Cover and cook 5 minutes. Mix flour and % c water into smooth 
paste and add to mixture. Turn info casserole. Spoon the mashed 
potatoes around edge. Bake at 350° about 45 minutes. 


—Mrs. Floyd Borntrager 
SEVEN LAYER CASSEROLE 


Place a layer of each of the following in a greased casserole. 
Hamburger, carrots, potatoes, onions, celery, kidney beans, lima 
beans, 1 can tomato soup, 1 can tomato sauce. Bake in 350° 


oven for 12 to 2 hours. 
YUMMASETTI 


1 large pkg noodles, cook in salt water. 3Ib. hamburger, fry in 
butter with 1 diced onion. 1 pt. peas, 2 cans cream of mushroom 
soup, 1 can cream of chicken or celery soup, 1 ¢ sour cream (or 
use sweet cream and add a little vinegar and salad dressing). 
Toast 1 Ib. loaf of bread in butter. Place the ingredients in large 
roaster by layers. (We mix it ail together before we put it in 
roaster). Then put bread crumbs on top. Bake in slow oven. 
—Mrs. Anna Borntrager 
YUMMASETTI 


Fry 3 Ib. hamburger and 3 diced onions in a little butter till brown- 
ed. Cook separately: 1 10-0z. pkg noodles, 1 qf. diced potatoes, 
1 qt. peas and 1 pt. celery, salt to taste, each one. 
In a large roaster (or 2 smaller ones) place first the hamburger, 
then potatoes and celery, now pour over this 2 cans cream of 
mushroom soup. Next add noodles, peas and 2 small cans tomato 
soup or chili sauce(see canning section of this book) or ketchup, 
1 qt. bread crumbs toasted in butter. Grate 2 lb. cheese over 
top. Bake in slow oven 1 hour or longer. | like to stir through 
this once while baking. Cover if it gets too brown. 

—Mrs. Chris Miller 

WASH DAY DINNER 


Using a large, flat pan: Melt 1 tbsp butter and line the bottom 
with a layer of onion, then add a layer of potatoes. Sift 2 tbsp 
flour over this. Pour a can of tomato juice over all and cover with 
sliced sausage. Add boiling water to cover and salt to taste. Bake 
slowly 3 hours. Turn meat if it gets too brown. 
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BUTTER CREAM CORN 
(Makes 6 servings) 


4c kernel corn ¥% c light cream, warmed 
2 tbsp water (or half and half) 

1 tsp salf 2 tbsp butter 

1 tbsp parsley (optional) Y4 tsp paprika 


In a shallow 12 qt baking dish, melt butter, just enough to 
grease bottom. Mix corn, salf and water. Cover and bake in pre- 
heated oven 400° for 25 minutes.. Remove cover. Add cream and 
dot with 2 tbsp butter and sprinkle with paprika and pepper. Re- 
turn to oven for 10 minutes, stirring several times. 


—Mrs. Menno E. Schwartz, Sr. 
POT LUCK POTATO CASSEROLE 


2 |b jacket boiled potatoes, 1 can cream of chicken soup 
peeled and chopped (undiluted) 

Ya stick melted butter (or % c) 10 oz (2 c) grated sharp 

V4 tsp pepper cheddar cheese 

1 tsp salt 2 c corn flakes (crushed) mixed 

Ya c chopped onion with Y% c butter 


1 pt sweet cream 


Combine potatoes with 2 stick melted bufter in a large mixing 
bowl. Add salt, pepper, onion, soup, sweet cream and cheese. 
Blend thoroughly. Pour info greased casserole. Cover with crush- 
ed corn flakes mixed with Y% c melted butter. 


—Mrs. Alvin J. Yoder —Mrs. Rosa Beachy 
DOUBLE CHEESE BAKE 
1 ¢ elbow macaroni 3 eggs, well beaten 
Ys ¢ butter 1 tbsp chopped parsley 
1 ¢ soft bread crumbs Y4 tsp pepper 


1 ¢ shredded cheddar cheese 11'/2 c milk, scalded 
Va ¢ shredded swiss cheese and a little paprika 
Ya c slivered ham 


Cook macaroni according to pkg. directions, drain, add butter, | 
toss until coated. Add remaining ingredients except paprika, mix | 
well, Turn into 2 qt. casserole. Sprinkle with paprika. Bake at 
925° for 40 to 45 minutes. 

—Viola Borntrager 


SAVORY GREEN BEANS 


Melt 3 tbsp butter. Add 3 tbsp flour, add 2 c milk and % Ib 

cheese. Place hot, cooked, drained green beans in a casserole, 

cover with cheese sauce. Dot with 3 hard boiled eggs. Add 3 
jeces toasted bread - crumbled. Cover with cheese slices and 
ke in oven long enough to melt cheese. 


—Mrs. Dan E. Gingerich 
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BAKED BEANS 


Soak overnight 3/2 ¢ beans. Drain, add water and boil 10 min- 
utes. Add 1 tsp soda and cook 5 minutes more. Drain and rinse. 
Add cold water to 1 inch over top, cook 10 minutes or until skin 
pops off. Do not drain. Add: 


Y2 c white sugar 2 tsp salt 

Y2 ¢ brown sugar 2 tsp pepper 

Ya c molasses 1 tsp ginger 

Y2 |b bacon 1 tsp dry mustard 


Stir together and bake in slow oven, 250°, for 3 hours 
—Mrs. Andy Raber 


PIZZA 
In a bowl combine — Then add — 
4c flour 1% c milk 
6 tsp baking powder % c Wesson Oil 


2 tsp salt 


Pour all at once over flour mixture. Mix with fork, then shape into 
ball. Knead until smooth. Roll out on about 4 12-inch cookie 
sheets. 


Make a sauce with — 


2 ¢ tomato juice 1 tbsp diced onion 
Y2 c water 1 tsp salt 

Y2 tsp oregano 2 tbsp sugar 

1 tbsp butter 1 bay leaf 


Bring to a boil and thicken with a little flour. Spoon over dough. 
Crumble hamburger on top. Bake at 400° for 20 to 25 minutes. 
When almost done take out and sprinkle with grated cheese, put 
back in oven long enough to melt cheese. 


Mrs. Raymond W. Miller 


PIZZA 
In a bowl combine — 2 tsp salt 
4c flour % c Wesson Oi 
6 isp baking powder 1% ¢ milk 


(or use Itbsp yeast instead) 
Mix and let rise like bread dough, then spread on sheets. 
Make a sauce with — 


1 qt tomato juice (boil down 1 tsp salt 
or thicken with corn starch % c Wesson Oil 
or flour) 2 tsp garlic powder 
2 tsp oregano 1 scant tsp pepper 


Mix hamburger, 1 or 2 Ibs. to the sauce and spread on dough. 
Top with grated cheese. Bake in hot oven. 


—Mrs. Dannie U. Gingerich 
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PIZZA 
in a bow! combine— In another bowl combine— 
4c flour 1% c milk 
2 tsp salt % c Wesson Oil 


6 tsp baking powder 


Pour all at once over flour mixture. Knead until smooth. Roll out 
to about 3 12-inch sheets. Place on greased cookie sheet. 


Combine— % c Wesson Oil 
4 - 6-0z. cans tomato paste 2 tsp garlic 
% c water 1 tsp salt and pepper 


Put on crust, add hamburger and cheese, or sausage, onions or 
green peppers. Bake at 400° for 20 to 25 minutes. (Tomato juice 
may be thickened and used as a paste.) 

—Mrs. Ed D. Gingerich 

—Mrs. Eddie E. Gingerich 


HOME MADE PIZZA 


Dough— 1 pkg dry yeast 
| ¢ warm water Y tsp salt 
4 tbsp shortening 4 sifted flour 
Roll out and line bottom of 2 oblong cake pans. 
Topping— 1 tsp salt 
1 small onion 1 tbsp sugar 
2 tbsp salad oil Y2 tsp oregano 
1 pt tomato juice dash pepper 
| bay leaf 1 pt hamburger 
Grate cheese over top and bake. 

~Mrs. Joe Yoder, Jr. —Mrs. Jerry Stutzman 

PIZZA PIE 


Dissolve | cake yeast in 2 T. warm water. Put % cup oil or oleo, 1 
1, sugar, and 1 ¢. salt in 1 cup boiling water. Let cool. Then add 
yeast and 3 cups flour. Knead on lightly floured surface till 
smooth, roll about half of dough to quarter inch thickness and use 
other half for on top. 
Filling 

6 ox. box cheese cut in small squares. 1 1/2 cups drained or 
canned tomatoes. 1/3 cup finely cut onions. 1 qt. cooked elbow 
spagetti, 2 or 3 cups cut up pork or ham sausage. 

Put cheese in bottom, then spagetti, then tomatoes and onions, 
sprinkle with seasonings to suit your taste, next put on the meat, 
then the dough on top. Bake in a 9x13 in. cake pan at 425 


degrees for 25 minutes. Serve while hot. : 
~ —Mrs. Harvey Lambright 


Let everyone sweep in front of their own door and the whole 


world would be clean. 
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SALMON PATTIES 


Use either Salmon, any canned fish or the home canned Carp or 
Buffalo. 


Take 1 pt fish 2 eggs 
1 c bread crumbs, cracker Y2 tsp dry mustard 

crumbs or crushed corn Y2 tsp paprika 

flakes few grains garlic salt or small 
salt to taste diced onion 


Combine all ingredients, fry in hot skillet, dropping by spoon- 
fuls in hot grease, turning when brown. 
—Mrs. C. A. Miller 
ONION PATTIES (Deep Fat Fried) 


% c flour 22 c fine chopped onion 

2 tsp baking powder Enough milk to make a thick 

1 tbsp sugar batter (or use Y2 c powdered 
1 tsp salt milk and enough cold water 
1 tbsp corn meal to make a thick batter) 


Mix first 5 ingredients. Stir in enough milk (or water if powdered 
milk is used) to make a thick batter. Mix in onions, chopped fine, 
and drop by spoonfuls into deep fat. Flatten patties slightly as 
you turn them. Fry to a golden brown. Deep fat should be heated 
to 350° before adding batter. 

—Mrs. Rudy Gingerich 


CORN FRITTERS 


Take 3 large ears of corn in the earlier stage. Grate from cob to 
make 1 cup. Separate 3 eggs: Beat yolks well. Add the corn, 
mixed with 1 tbsp flour and V2 tsp salt. Fold in the stiff beaten 
whites. Fry in oleo in skillet. Eat with gravy or syrup. 


—Mrs. Dan E. Gingerich 
“SKILLET” GRAVY 


Melt shortening, beef or bacon drippings etc., in a skillet, add 
flour to take up grease but noi enough to be real dry. For a white 
gravy, immediately add cold milk (or water) and stir till it boils 
to remove lumps. Add enough milk till of right consistency and 
add salt, seasonings. Bring to a boil again. 

VARIATION — Add meat broth, hamburger, left over meats, etc. 
For a brown gravy, simply brown your flour with drippings be- 
fore adding liquid. Proceed as before. —Hire. dow “Vater Je 


WELSH RAREBIT 


(Cheese Gravy on Toast) 
2 tbsp flour 2 ¢ milk 
2 tbsp butter 4 slices cheese 


Brown the butter, add flour, then milk. Stir and cook till smooth. 
Add cheese and stir till melted. Pour over toast. 


—Mrs. Jacob E. Schmucker 
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POTATO SOUP 


1 ¢ potatoes, diced a little onion, chopped 
Y c each, celery and carrots 
Cook in as little water as possible until tender. Add 1 tbsp butter 
and 3c milk and heat to scalded. Add salt and pepper to suit 
taste. 

—Mrs. Noah Hershberger 


CHILLY DAY STEW 


Into a kettle of rapidly boiling water, chop 1 nice fat carrot. While 
it is cooking, clean and chop 4 large onions. Add them to the 
stew kettle. Prepare 1 qt. of potatoes, peeled and diced, add to 
the mixture. Over the potatoes sprinkle 2 tbsp of rice and 2 tbsp 
broken macaroni, | tsp salt, add water to cover. Let cook slowly 
till tender. When ready to serve, add 1 pt. good rich cream or 
substitute butter and milk. Let mix through but do not boil again. 
Serve with croutons, crackers or hot toast. 
—Mrs. Dan A. Yoder 


POTATO SOUP 


Cook diced potatoes and hamburger canned or fresh) together. 
Season to taste. 

Make a thick brown gravy in skillet and add. Boil together a few 
minutes. Serve on bread. Good enough for company. 


—Mrs. Joe Yoder, Jr. 


POTATO SOUP 


In @ saucepan heat 1 tbsp butter. Add 1/2 c water, then 2 ¢ 
grated raw potatoes, salt to taste, cover and boil till potatoes are 
tender. Meanwhile in another kettle, brown 2 tbsp butter. Add 
Ya ¢ water, then add 2 quarts of milk and bring to a boil — add 
potatoes and season with pepper, salt, celery salt and a very few 
grains garlic salt. Serve on toasted bread or crackers. Serve with 
cheese slices. 
—Mrs. C. A. Miller 


POTATO SOUP 


3 medium potatoes, diced 1 tsp salt 
1 medium onion, diced dash pepper 
1 stalk celery, small, diced 
Put together and boil in 2 c water until tender, drain. Then mash 
and add liquids again. 
Melt 3 tbsp butter in a saucepan. Blend in 3 tbsp flour and a 
pinch salt. Add slowly 3 c milk (or more). Cook till thick. Add 
potato mixture and heat. Serve with crackers. 

— A Friend 


Living without faith is like driving in a fog 
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POTATO PIE 


We have this pie as a one meal dish. 

Pie crust—(make same as regular pie crust). Line bottom of pan. 

Slice potatoes thick and put a layer in pan. Add a layer of pork 

ham, cut in cubes, another layer of potatoes, then ham till pie is 

filled. Add salt, pepper and water. Then put crust on top and 

bake. We like to eat pie with milk, but some eat with gravy. 
—Mrs. Philip Yoder 


EASY SCALLOPED POTATOES 


Slice raw potatoes into roaster till about half full, sprinkle with 
salt, pepper and flour and pour some milk over all. Add a layer 
of meat and fill roaster with potatoes, add more salt, pepper, 
flour and milk and add another layer of meat. When almost done, 
1Y2 to 2 hours, cover with cheese slices, return to oven and 


leave until cheese is melted. 
—Mrs. Sam Kauffman 


LEFT OVER MASHED POTATOES 


Pancakes — To about 2 c left over mashed potatoes add 3 eggs, 
2 tbsp flour, V2 tsp salt, about Y% c sweet milk. Mix all together 
and ‘ry as for pancakes, till light brown. Eat with a meat gravy 
(may also be leftovers) or pancake syrup, or plain. 


Mashed Potatoe Sandwich — Spread a slice of bread with butter 
and sandwich spread or ketchup, chili sauce or your special 
spread. Add a slice of cold potatoes about % inch thick. With a 
knife end, make small wells in the potatoes and fill with ketchup 
and eat. 


Soup — Brown 1 tbsp butter in a 2 qt. pan. Add 1 qt milk and 
bring to a boil. Add 1 to 2 c mashed potatoes, celery salt, pepper 
and salt to taste. Eat with crackers or croquettes. 


One Dish Meal — In a frying pan, brown hamburger and diced 
onion, season to taste. When onions are almost tender, add toma- 
to juice, or chunks, a little catsup or Bar-B-Q sauce. Mix and put 
in roaster.,Add 1 qt. string beans. Take left over mashed potatoes 
and mix with 1 or 2 eggs. Drop by tablespoonsful on top of 
beans. Bake in oven until potatoes brown. 

—Mrs. Uriah Schwartz 


BAKED MASHED POTATOES 


Add 1 or 2 beaten eggs to cold mashed potatoes. Place in a bak- 
ing dish, season with salt and pepper. Bake until nice and brown. 
Serve with crisp bacon. (Beat yolk and whites separately before 
adding.) 
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SALAD DRESSING 
Mix in top of double boiler— 


1 tsp salt Ya ¢ sugar 
1 tsp prepared mustard 2 tbsp flour 
1¥2 c cold water 1 egg well beaten 


4 tbsp vinegar 
Cook until thick over hot water. Remove from heat and add 2 


tbsp butter. 
—Mrs. Abe C. Raber —Mrs. Anna Borntrager 
HOMEMADE SALAD DRESSING 
% c cooking oil Y2 tsp dry mustard 
1 egg plus water fo make %c 2 tsp salt 
1 tbsp lemon juice % c sugar 


In a quart saucepan, mix % c flour and 2 ¢ vinegar (or use) 
some water with vinegar if its real strong). Bring to a boil, then 
blend in the other ingredients, beat hard until smooth with egg 
beater. 


—Mrs. Levi Hershberger 
—Mrs. Rosa Beachy 
KUNTRY KITCHEN POTATO SALAD 


4 c diced and cooked potatoes 1% medium onion, diced 
4 hard boiled eggs, diced ¥% c diced celery 
Mix together— 


1 ¢ salad dressing 1% tsp salt 
| tbsp mustard, prepared dab of milk 
1V4 tbsp vinegar ¥% c sugar 


Blend well and add to above ingredients, mixing just enough fo 


cover. 
-Mrs. Allen F. Detweiler 


COLE SLAW 
1 head cabbage, shredded 1% c sugar 
Cut up fine— ] tsp salt 
1 c celery 1 tsp celery seed 
1 green mango Y2 tsp mustard seed 
V2 ¢ onions VY2 c white vinegar 


Sauce— 
Blend well. Will keep for 2 weeks in a cool place. 


—Mrs. M. N. Hershberger 
We should practice more praying, and less gossiping. 


We may pick our friends, but not pick them to pieces. 


If you have nothing to say, don't publish it by talking. 
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GARDEN SALAD 


Shred cabbage and mix with lemon Jello, according to directions 
on package. 

Cut up celery fine and mix with lime Jello. 

Grate carrots fine and mix with orange Jello. 

Let set till chilled and almost set. Now pour in layers in a glass 
dish alternating all 3 colors. Add nut meats chopped, orange 
slices, etc. Chill well and serve with cottage cheese. 


—Mrs. C. A. Miller 


THREE BEAN SALAD 


lc vinegar 1 c sugar 

2 tbsp Wesson Oil salt and pepper to taste 

Let stand till you slice 

1 sweet onion and drained 

1 can green beans, drained 1 small can kidney beans rinsed 
1 can yellow beans, cooked and drained 


Mix and pour dressing over all. 
—Mrs. M. N. Hershberger 


COLE SLAW 


Shred a small head of cabbage and add about a tsp salt. Mix well 
and let set about 20 to 30 minutes. Squeeze out all liquid and 
add: 34 c cream, either sweet or slightly soured, beaten with 2 
tbsp brown sugar, salt to taste and a little vinegar. 

—Mrs. C. A. Miller 


COTTAGE CHEESE 


Take clabber milk, like 2 quarts or what ever you have, and heat 
on stove, stirring occasionally, until it is just too hot to hold your 
hand into it. Turn off heat and let set for 15 - 20 minutes. Stir 
several times. Drain real well in a strainer and pour about 2 
quarts warm water through curds to rinse off whey. Drain well. 
Add a little salt and sweet cream or top milk. 
VARIATION - Add a little sugar —Mrs. C. A. Miller 
QUICK CHEESE 

1 gal milk, let sour. Heat till you can squeeze a curdle kinda dry 
with fingers. Now drain and press out real hard. A potato ricer 
is good for this. Then rub between hands and crumble until it is 
fine. Add 1 tsp soda, working it in good. Let stand overnight. It 
will then be glassy looking. Now melt a chunk of butter in warm 
skillet, add cheese, keep stirring till all is melted, add a little 
cream or milk and salt. Pour in a dish. When cold it is ready to 
eat. 

—Mrs. Daniel B. Borntrager 


We should always swap problems, everyone knows how to solve 
the other fellows. 
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Unanswered Prayers 


He asked for strength, that he might achieve; 
He was made weak, that he might obey, 
He asked for health, that he might do greater things; 
He was given infirmity, that he might do better things. 
He asked for riches, that he might be happy; 
He was given poverty, that he might be wise, 
He asked for power, that he might have the praise of men; 
He was given weakness, that he might feel the need of God. 
He asked for all things, that he might enjoy life; 
He was given life, that he might enjoy all things. 
—Author Unknown 


If there’s not enough left to save 
And a little too much to dump 
And there's nothing to do but eat it, 
That's what makes the housewife plump! 


Swallow your pride occasionally, Its non-fattening. 








RHUBARB DREAM DESSERT 


1 c flour Y2 c butter or oleo 
5 tbsp powdered sugar 
Press mixture into ungreased 7'/2x11x1¥2 inch pan and bake 15 
minutes at 356°. Beat 2 eggs, add 142 c sugar, % c flour, % tsp 
salt and 2 c finely chopped rhubarb. Spoon this onto baked crust 
and bake 35 minuies more at 350°. 

—Mrs. John Hershberger 


RHUBARB TORTE 


CRUST — pinch of salt 
1 ¢ flour Y2 c butter or oelo 
2 tbsp sugar 
Combine above and press into 8x10 inch pan and bake at 325° 
for 20 to 25 minutes. 
In a saucepan combine — 
2% c rhubarb 2 tbsp flour 
1% c sugar 3 egg yolks 
Ya c half & half (or top milk) 
Cook until thick, then pour into baked crust. 
For topping, beat the egg whites, 4 tsp cream of tartar and 
6 tbsp sugar. Spread over rhubarb mixture. Brown in 325° oven 
for 10 to 15 minutes. 
—Mrs. David A. Yoder 
UPSIDE-DOWN CAKE 


2 tbsp butter 1 c brown sugar 
Put in pan and melt, then put in peach slices. 
Make a batter using— 


3 egg yolks 10 tbsp peach juice 
1% ¢ white sugar 2 ¢ flour 
4 tsp baking powder 


Beat well, then fold in the 3 beaten egg whites. Bake, then turn 
upside-down on plate. Serve with milk. 
—Mrs. Henry J. Yoder 


PEACH CRUNCH 


| + peaches 1 c flour 

| thsp sugar 2 tsp baking powder 
| thsp flour V2 tsp salt 

Va ¢ peach juice 2 tbsp butter 

| ¢ sugar 1 egg, beaten 


Place peaches in baking dish. Mix 1 tbsp sugar, 1 tbsp flour and 
Va ¢ peach juice and pour over peaches. Combine the rest of 
ingredients and sprinkle over the peach mixture. Bake at 400° 
till browned. Serve with milk. 

—Levi B. Miller and family 

—Mrs. Henry Kauffman 

—Mrs. Anna Borntrager 
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RHUBARB BUTTER CRUNCH 


3 c diced rhubarb 1 ¢ raw rolled oats 
1 ¢ sugar 1% ¢ flour 
3 tbsp flour % c butter 


1 c brown sugar 


Combine rhubarb, white sugar and 3 tbsp flour and place in a 
baking dish. 


Combine brown sugar, rolled oats and 1 c flour. Mix in butter 
and sprinkle over rhubarb mixture. Bake at 375° for 40 minutes. 
Serve with milk. 

—Mrs. Ray Beachy 


RHUBARB UPSIDE-DOWN CAKE 


4 tbsp butter Y2 tsp vanilla 

1 c brown sugar 1 c flour 

2 c rhubarb 1 tsp baking powder 
2 egg yolks ((beaten) Y2 tsp salt 

3 tbsp water 2 egg whites (beaten) 


Melt butter in a deep pan or cake pan. Add rhubarb which has 
been cut in small pieces. Sprinkle brown sugar over rhubarb. 
Beat egg yolks, water and sugar. Add sifted flour, baking powder 
and salt. Add vanilla and stiffly beaten egg whites. Pour over 
rhubarb and bake in moderate oven 45 minutes. Serve with milk 
or cream. 

—Mrs. Joe J. Borntrager 


RHUBARB COBBLER 


3 c rhubarb, cut fine YW c sifted flour 
% c sugar 6 tbsp water 
Topping — 

1 c sifted flour Y4 c shortening 
2 tsp baking powder % c rolled oats 
Y2 tsp salt ¥% c milk 


Y c brown sugar 


Put cut rhubarb in baking dish. Combine sugar and flour and 
sprinkle over rhubarb and add water. 


Sift dry ingredients in bowl. Cut in shortening till mixture re- 
sembles coarse crumbs. Stir in oats. Add milk. Stit till moistened. 
Pour over rhubarb mixture and bake 20 minutes at 400°. 


—Mrs. Joe Jr Yoder 
RHUBARB SHORT CAKE 


1 tin c rhubarb 1 tin c sugar 
1 tin c flour a few raisins 
1 tsp soda Y2 tin c sour cream 


Little salt, nutmeg, and cinnamon. Bake and eat with milk and 


sugar. ; 
—Mrs. Freeman Detweiler 
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APPLE PUDDING 
2 c peeled, chopped apples 1 tsp soda 


1 ¢ chopped walnuts or nut Y2 tsp salt 

meats 1 egg, beaten 
1 ¢ flour 3 tbsp melted !uiter 
1 ¢ sugar 1 tsp vanilla 


Combine, prepared apples and nuts in bowl. Sift flour, sugar, 
soda and salt together and blend with apple mixture. Combine 
egg, butter and vanilla and mix well. Then add to the rest and 
stir till moistened. Bake and serve plain or with milk or whipped 
cream. 

—Mrs. John Hershberger 


APPLE GOODIES 


Mix 1 ¢ sugar, 2 tbsp flour, Y2 tsp salt, 1 tsp cinnamon and pour 
over | qt. sliced ajspies in a baking dish. Take 1 large c oatmeal, 
1 ¢ brown sugar, ! c flour, 1 tsp baking powder, 2 tsp soda, 
Ya ¢ buiter or oleo, rnix and pour over apples and bake till apples 
are done. This is very sweet, V2 the amount of sugar can be used 


if desired. —Mrs. Eli Gingerich 
APPLE CRISP 

8 ¢ apples (sliced) 2 c oatmeal 

1Ya c brown sugar 1 tsp salt 

1VY c flour cinnamon 

1 ¢ oleo 


Line an oblong cake pan with apple slices. Sprinkle with cinna- 
mon. Mix all the ingredients together and pour over apples. Bake 
AO minutes at 350°, or until done. 


—Mrs. Philip Yoder 
APPLE CRISP 


Put in bottom of pan 6 sliced apples. Mix together — 
1 ¢ sifted flour 1 ¢ sugar (or suit to taste) 


| tsp baking powder ¥% tsp salt 
| unbeaten egg 


Pour on apple slices. On iop of this pour 1/3 ¢ cream and sprinkle 
with cinnamon. Bake. Serve with milk. —Mrs. Henry J. Yoder 


APPLE CRISP 


2 ¢ sliced apples 1 tbsp flour 

Yq ¢ sugar cinnamon 

Mix together and place in 9 inch cake pan. 

Take— 

Va ¢ brown sugar VY, c butter 

Va ¢ flour Ye tsp soda 

Va ¢ oatmeal Vea tsp baking powder 

Mix together and place on top of apples. Bake at 350° for 30 

minutes or until apples are done. ©—Mrs. Noah Hershberger 
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SOUR CREAM APPLE SQUARES 


2 ¢ flour V2 tsp salt 

2 c brown sugar (packed) 1 ¢ sour cream 

V2 ¢ butter or oleo (softened) 1 tsp vanilla 

1 c chopped nuts 1 egg 

1 tsp @innamon 2 c peeled, diced apples 
1 tsp soda 


Preheat oven to 350°. Lightly spoon flour into measuring cup, 
level off. In a bowl combine first three ingredients, blend at low 
speed until crumbly. Stir in nuts. Press 2% c crumbs into un- 
greased 9x13 inch pan. To remaining mixture, add cinnamon, 
soda, salt, sour cream, vanilla and egg. Blend well. Stir in apples. 
Spoon evenly over base. Bake 25 - 35 minutes or until toothpick 
inserted in center comes out clean. Cut into 12 - 15 squares. 
Serve with whipped cream, if desired. 
—Mrs. Sam Kauffman —Mrs. Menno Schwartz, Jr. 


APPLE CRUNCH 


5 or 6 diced apples 12 c sifted flour 

1 ¢ white sugar Y2 c butter or oleo 

3 tbsp flour 1 ¢c oatmeal or soda cracker 
1 c brown sugar crumbs 


Combine apples, white sugar and flour in baking dish. Then com- 
bine brown sugar, oatmeal and 12 ¢ flour. Cut in butter and 
mix until it’s the texture of pie crust. Spread over apples and bake 
at 375° till browned. Serve with cream. 

—Mrs. Felty Borntrager 


DUTCH APPLE CAKE 


Cream — 1 ¢ sugar, Y2 c oleo and | egg. 
Add — 1 ¢ flour, Y2 tsp cinnamon, Y% tsp nutmeg and 3 c diced 
apples. 1 tsp soda 


Pour into greased loaf pan and bake in moderate oven till done. 
Make a topping of the following: % c oleo, 1 tbsp flour, Y2 ¢ 
brown sugar, Y2 ¢ milk, 1 tsp vanilla and cook till thick. Pour over 


cake while warm. Serve. _Mrs. Dan E. Ginaerich 
APPLE DUMPLINGS 

Dough — Sauce — 

2 c flour 2 c brown sugar 

22 tsp baking powder 2 c water 

Y2 tsp salt V4 c butter 

2/3 c shortening V2 tsp cinnamon 

Ya c milk 


6 apples peeled and cut in’ 
Roll out the dough, cut in squares. Place V2 apple on each square. 
Wet edges of dough and press into a ball around the apple. Put 


dumplings in a pan. Pour sauce ov d bake. 
siti p ? af Fo Andy A Schwartz, 
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APPLE DUMPLINGS 


2% c flour % c shortening 
¥% tsp salt 5 tbsp water 


Roll out and cut into 6 squares. Wrap one apple (peeled and 
cored) into each square. Pinch sides firmly to hold in juice. Place 
in greased baking pan. 


Make a syrup of— 


Y2 c sugar 2 tosp butier 
Y2 ¢ syrup Y4 tsp cinnamon 
1 ¢ water 


Boil together for 3 minutes. Pour hot over dumplings already in 
baking pan. Bake 40 to 45 minutes at 425°. 
—Mrs. Philip Yoder 


DIFFERENT APPLE DUMPLINGS 


2 ¢ flour % c shortening (Y2 butter) 
2 tsp baking powder Y2 ¢ milk 
1 tsp salt 


Mix and roll out as for pie crust. Then cover with thinly sliced 
apples. Use as few or as manv apples as you like, depending on 
family tastes. 

Roll up as for cinnamon rolls, slice and lay in a greased pan. 
Cover with boiling syrup and bake till apples are tender and 
crust is no longer “doughy”. 

For syrup use 2 c hot water, 2 c sugar, 1 tsp cinnamon and 1 tsp 
nutmeg. Bring to a boil and pour over “dumplings”. 


—Mrs. Lorene Kauffman 
—Mrs. Daniel M. Yoder 
CHERRY JUMBLES 


5 ¢ red sour cherries 2 tbsp butter 

1] ¢ sugar 1 c sugar 

1 ¢ cherry juice V2 tsp salt 

2 ¢ flour 1 c water or cherry juice 


2 tsp baking powder 


Combine cherries, 1 c sugar and juice and heat to boiling. Add 
butter, remove from heat. Sift dry ingredients into mixing bowl, 
add water pr juice, beat well. Pour in pan and top with fruit and 
bake. 

—Mrs. Edward Stutzman 


CHERRY PUDDING 


Combine 2 c cherries and juice, 1 tbsp butter, 1 tbsp flour. Bring 
to a boil. Pour into a greased loaf pan. Make a batter of 1 tbsp 
butter, 1 c sugar, Y2 c milk, 2 eggs, % tsp salt, 1 tsp baking pow- 
der and 1% c flour. Cream butier and sugar, beat eggs and add 
with the rest of ingredients and beat well. Pour over cherry mix- 
ture in pan and bake 30 minutes. Serve with milk. 
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CHERRY PUFF 
1 can pie filling 2 egg yolks 
2 egg whites 1/3 ¢ sugar 
dash salt 6 tbsp flour 
Y4 tbsp cream of tartar Y2 tbsp vanilla 


Beat egg whites until foamy. Add salt and cream of tartar. Beat 
until stiff. Beat egg yolks until thick and lemon colored. Add 
sugar and beat again. Fold yolks into whites and add vanilla. 
Then fold in flour. Pour cherry mixture into. 1/2 quart casserole. 
Pour batter on top. Bake at 350° about 40 minutes. May also use 
blueberry, apricot or your favorite pie filling. 


—Mrs. Dan J. Helmuth 
CHERRY PUDDING 


1 ¢ sugar 2 c flour 

2 tsp baking powder pinch salt 

2 tbsp butter or oleo 2 eggs, beaten 
Y2 c milk 2 ¢ sour cherries 


Combine dry ingredients and butter. Add eggs, milk and cherries. 
Bake. Serve warm with milk. 


—Mrs. Eli J. Yoder 


FRUIT COBBLER 


2 tbsp butter 1% c flour 
Y2 ¢ sugar 2 tsp baking powder 
Ya c milk salt to taste 


Cream butter and sugar. Add milk, flour, baking powder and 
salt. Place in 6x10 inch loaf pan. Spread out. (mixture will be 
thick). 


Boil: Ya c fruit, Y2 c water, 2 tbsp sugar and pour over top. 
Sprinkle with salt. Bake at 375° for about 35 minutes. Any kind 
of fruit may be used except apples or pears. 

—Mrs. Moses Beachy 


CUSTARD-TOP CORN BREAD 


Beat 2 eggs. Add 12 sugar. Mix. Add 1 c sweet milk, 1 ¢ sour 
milk in which 1 tsp soda has been dissolved. Mix 11/2 ¢ yellow 
corn meal, Y2 c flour, 1 tsp salt and blend into first mixture. Melt 
2 tbsp butter in a shallow pan. Pour batter over butter. Now pour 


1 c sweet milk over batter. Do not stir. Bake at 400° for 30 min- 
utes. 


CORN BREAD 
1 ¢ corn meal (large tin cup) 1¥2 tsp baking powder 
1 c flour ( large tin cup) 1 tsp salt, mix well 
1 tsp soda now add 2 tbsp lard 


Mix with V2 sour milk and 2 sweet milk to make a very stiff 
dough. Bake in moderate oven. 
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RAISIN DELIGHT 
Syrup Part — 
1 ¢ brown sugar 2 tsp vanilla 
1% c raisins 4 boiling water 


1 tbsp butter 
Boil together for 5 minutes. 


Batter — 

Mix together: 

Y4 c butter 1 c white sugar 
1c milk 2 ¢ flour 


4 tsp baking powder 
Pour batter in greased pan and pour hot syrup on top. Bake in 
moderate oven. Serve hot with milk. 

—Mrs. Sam Lehman 


RAISIN PUDDING 


2 ¢ flour 1 ¢ raisins 

1 V2 ¢ sugar Syrup — 

4 tsp baking powder 4 ¢ boiling water 
Ya tsp salt 1¥Y2 c brown sugar 
1 c milk 2 tbsp butter 


Sift flour, sugar, baking powder and salt together. Add raisins 
and milk and mix thoroughly. Pour into greased baking pan. 
Make a sauce by combining brown sugar, butter and boiling 
water: Pour hot sauce over dough and bake at 350° for 35 to 40 
minutes. Serve warm with milk. A good supper dish. 


—Mrs. Dan Kurtz 
CARMAL RAISIN PUDDING 
Va ¢ butter or oleo 1% c flour 
Va ¢ sugar 1 rounded tsp baking powder 
Va ¢ milk Ye tsp salt 
Ye ¢ raisins 


Mix all ingredients together and put into greased 8x12 baking 
dish. Mix together 1 c brown sugar and 2 c cold water. Pour 
over above mixture and bake. Serve warm with milk or use as a 
pudding and top with whipped cream. 
—Mrs. Eli J. Yoder 
RAISIN PUDDING 


1 ¢ brown sugar 2 c flour 
2 thsp butter 1% tsp baking powder 
% ¢ milk 1c raisins, or dates and nuts 


Mix above and drop by teaspoon into following boiling syrup 
In baking dish— 

2 ¢ water 2 tbsp butter 

| ¢ brown sugar 

fake 40 minutes. May be eaten while warm or fix with whipped 
¢ream when cold. 


—Mrs. Sam Nisley 
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DATE PUDDING 


2 c chopped dates 1 tsp vanilla 

1 c boiling water 1 c flour 

Y4 c cream 1 tsp baking powder 
1 tsp soda % c nuts 

Ya tsp salt 1 egg 

1 c sugar 


Mix dates, soda and water and let stand 5 minutes. Add cream 
and rest of ingredients. Bake 40 minutes. 
—Mrs. Noah Gingerich 
DATE PUDDING 


1 c chopped dates, | tsp soda, 1 c white sugar. Pour over this 1 ¢ 
boiling water. Add 1 tbsp butter and let set till cool. Now add 
1 egg, beaten, and 1 c flour (nuts may be added if desired). 
Spread only about 2 to % inch thick in loaf pans. Bake in hot 
oven. When cold cut or break into small pieces and fill a serving 
dish alternately with layers of pieces, banana slices and sweeten- 
ed whipped cream. Or use a thin vanilla pudding mixed half 
and half with whipped cream. 
—Mrs. Jonas A. Helmuth 


UPSIDE-DOWN DATE PUDDING 


1 ¢ cut up dates 1% c flour 
1 c boiling water 1 tsp soda 
V2 c brown sugar (packed) Y2 tsp baking powder 
Y2 ¢ granulated sugar Y2 tsp salt 


1 egg 1 c chopped nuts 
2 tbsp melted butter 


Combine—dates and boiling water. Let set till cool. Cream—sugars, 
egg and melted butter until light. Spoon and add—flour, salt and 
baking powder to creamed mixture. Mix well. Stir in—Nuts and 
cooled date mixture. Pour—into well greased 9 inch square pan. 
Combine—1¥2 c brown sugar, 2 tsp butter and 1¥2 c boiling 
water. Bake—at 375° for 40 to 45 minutes. Serve—with whipped 
cream and instant pudding (vanilla). Yield—8 servings. 
—Mrs. Allen F. Detweiler 


COTTAGE PUDDING 


Mix together; 1 egg, 1 ¢ sugar, butter size of an egg, 1 ¢ milk, 
1¥% ¢ flour, 2 tsp baking powder and a pinch salt. Beat well and 
pour into a loaf pan and bake in moderate oven. 

Meanwhile, heat 2 c milk in a sauce pan. In a mixing bowl, beat 
1 egg, add 2 c milk. Mix 1 c sugar and 1 tbsp flour (and 1 tbsp 
cocoa if desired) and mix slowly with egg mixture, beat hard 
and add to boiling milk, stirring constantly until it boils. Remove 
from heat and add 1 tbsp butter and 1 tsp vanilla. 

Cut cake into squares (either hot or cold) place in serving dish 


and cover with pudding. Serve with milk —Mrs. Chris Miller 
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PINEAPPLE DESSERT 


1 square graham cracker 1 slice Eagle brand milk 

1 slice pineapple Top with whipped cream. 

Use Bordens Eagle Brand condensed milk. Put the can of milk in 
water and cook 3 hours. Let cool, then open can at both ends. Take 
off top and push up the bottom and slice off, almost as thick as 
the pineapple slice. A small can of this milk and 1 can pineapple 
slices makes about 10 of the above desserts. 


—Mrs. Dan Kurtz 


CALIFORNIA SALAD 


1 qt canned pineapple. Drain off juice and put in top of double 
boiler and mix with 1 c sugar 2 tbsp flour and 2 well beaten 
eggs. Cook till this is thick, then cool. Take pineapple chunks, 6 
bananas, 24 marshmallows and cut up. Add 1 c nutmeats and 
3 oranges. Mix 1 pint whipped cream with pineapple sauce and 
mix with fruits. 

—Mrs. Atlee Shetler —Mrs. Ura Gingerich 


BANANA SPLIT PUDDING 


To be made in layers 
Layer 1 — Graham cracker crust. 


Layer 2 — 2 sticks oleo and 2 c powdered sugar mixed with 2 eggs 
and 2 tsp vanilla. Beat 20 minutes and add. 


Layer 3 — 2 c pineapples, crushed and well drained. 
Layer 4 — Bananas cut up and dipped in pineapple juice. 
Layer 5 — 1 c cream, whipped. Add 2 tbsp sugar and 1 tsp vanilla. 
Layer 6 — Chopped nuts and maraschino cherries. 
—Mrs. Rosa Beachy 


DATE ROLL 
| Ib dates, cut fine 1 c nut meats 
24 marshmallows, cut fine 18 graham crackers (rolled fine) 


Save 2 c cracker crumbs and mix the rest altogether and form 
@ roll and roll in cracker crumbs. Slice and serve after 3 weeks. 
If in a hurry eat before that. 

—Mrs. Nenno E. Schwartz, Sr. 


GRAHAM MARSHMAI LOW LOAF 


Y2 |b marshmallows (quartered) and cover with 3% c thin cream 
and let set awhile to soften marshmallows. Roll Y2 |b. graham 
crackers with rolling pin and add 2 |b dates, pitted and quar- 
tered, V2 c nutmeats and marshmallow mixture. Mix altogether 
and form a roll 1% to 2 inches in diameter. Wrap in wax paper 
and let set in a cool place for 12 to 24 hours. When ready to 
serve, slice, arrange on plate and top with whipped cream and 
@ cherry or jello block. 
—Mrs. Chris Miller 
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QUICK DESSERT 


Whip 1 to 2 c cream. Add sugar and vanilla to taste. Add finely 
broken (not crushed) graham crackers, nutmeats, bananas, diced 
apples, raisins (or what have you). Makes a quick, easy and 
tasty dessert. 
NOTE — Left over fruits, creamed rice, or small amount or left 
over desserts may also be added. 

—Mrs. Chris Miller 


GRAHAM PINEAPPLE PUDDING 


Y2 c butter 3 tsp cream 
1 ¢ sugar 1 c crushed pineapple 
1 egg 24 c crushed graham crackers 


Bake in moderate oven. Serve cold with whipped cream. 
—Mrs. Alvin Gingerich 


THE GREAT LOVE STORY 


My Mother once told me a story, 
That Beautiful Story of Old; 
How God, our Heavenly Father 
Has Mansions all made out of gold. 


He has scores of Angels, so faithful. 
How they all lived together, in joy. 
For in Heaven no hatred or jealousy 
Can live in a girl or a boy. 


How His own Son was born of a Virgin 
And grew up in this cold world of sin. 
He taught us to live in true love and honor, 
Keep our hearts pure and not let sin in. 


He Went the way of Salvation, 
Healing the sick and helping the poor. 
He lived in the truth and the Spirit. 
‘Hypocrisy and falsehood is the devil's lure. 


He was watched by the eyes of the sinners 
He suffered their hatred and trials. 
He never once tried “to get even”, 
But — asked God to pardon their lies. 


He was nailed to the cross — Oh, so brutal! 
He died — and was buried — and then, 

Oh Joy! The third morning His loved ones found out 
That our Saviour has Risen Again! 


Now He sits at the Right Hand of our Father. 
He has asked us all to come too, 
But — He gave us another Commandment. 
To love one another — “As | have Loved You.” 
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BROWN SUGAR DUMPLINGS 


In a baking dish place 1/2 c brown sugar and 1 tbsp butter. Pour 
2 c water over this. 


In a bowl mix — 
1 tbsp butter 2 c flour 
2 tsp baking powder 1 ¢ milk 
1 ¢ brown sugar 


Pour into syrup in pan. Bake at 350° for 30 or 40 minutes. Serve 
with milk. —Mrs. Floyd Borntrager 
HOT CARMEL DUMPLINGS 


Make sauce of 1 tbsp butter, 1/2 c boiling water, Ye tsp salt, 1 ¢ 
brown sugar. Put all in kettle and let come to boil while preparing 
dough. 


Dumplings: 

1% c flour 1 tbsp butter 
1Y tsp baking powder V2 c milk 

Y4 c sugar Y2 tsp vanilla 
Ye tsp salt 


Sift dry ingredients together. Cut in butter, add milk, vanilla and 
mix. Drop by rounding spoonfuls in boiling sauce. Boil lightly 
over low heat 10 minutes, without removing cover. DONE. 
—Mrs. Jake Schwartz 
DESSERT DUMPLINGS 


1Y c flour Y2 tsp vanilla 

1Va tsp baking powder 2 tbsp butter 

Ya c granulated sugar 12 ¢ brown sugar 
V4 tsp salt V4 tsp salt 

Va c butter 1¥%2 ¢ boiling water 
% ¢ milk 


Sift flour, then sift with baking powder, sugar and salt. Cut in 
butter, add milk and vanilla. Mix quickly and drop by teaspoon- 
fuls into boiling carmel sauce made by cooking together the 
above remaining ingredients. Cover and cook gently for 20 min- 
utes. Do not lift cover at any time during cooking neriod. Serve 
hot with sauce. Top with whipped cream if desired. 
—Mrs. Alvin J. Yoder 
BROWN SUGAR DUMPLINGS 


1 ¢ brown sugar 1 tbsp butter 
2 ¢ flour 2 tsp baking powder 
% c milk 1 c raisins, nuts or dates 


Mix and drop in syrup made of 2 c brown sugar, 2 ¢ water and 
1 tbsp butter. Bake about 20 minutes. When cool, serve with 
whipped cream. 


—Mrs. Simon Gingerich 
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CREAM PUFFS 
1 c boiling water 1 ¢ bread flour 
Y2 c butter 4 eggs 


pinch salt 

In a sauce pan heat the butter, water and salt, cover and bring to 
a full rolling boil. Dump in flour all at once, and stir vigorously 
till it forms a soft ball and free from dish. Remove from heat and 
let set 2 minutes..Add eggs, one at a time, unbeaten, and beat 
till no trace of egg can be seen. Drop by spoonfuls on lightly 
greased cookie sheets and bake at 375° until light brown. 

The centers will be hollow. So you can fill them with your fav- 
orite filling or whipped cream with fruit added. Top with whip- 
ped cream and a cherry. —Mrs. C. A. Miller 


BREAD PUDDING 


4 slices, buttered, stale bread. Put in baking dish. Beat 2 eggs 
and acid 1 pt. milk and pinch of salt, mix well and pour over 
bread and bake in slow oven. 

Boil together 1 c brown sugar, 1 c water, 1 tbsp corn starch and 
1 tsp vanilla until thickened. Pour over baked bread and serve 
hot (or cold with milk or whipped cream). A good way to use up 


stale bread. 
—Mrs. Chris Miller 


BUTTERSCOTCH NUT TORTES 


6 eggs, separated 1 tsp almond extract 
1VYa c sugar 2 c graham cracker crumbs 
1 tsp baking powder 1 c chopped nuts 


2 tsp vanilla 


beat egg yolks well. Slowly add sugar, then baking powder and 
flavorings. Mix well. Beat egg whites until they hold stiff peaks, 
fold into yolk mixture. Fold in crumbs and nuts. Pour into 2 9-in. 
layer pans, greased and lined with wax paper. Bake in slow oven, 
325° for 30 to 35 minutes. Cool 10 minutes. Remove from pans. 
To Frost: Whip 2 c heavy cream, slowly adding 3 tbsp confec- 
tioners sugar. For Sauce: Add Y% c water to Y% c melted butter in 
saucepan. Blend in 1 c brown sugar and 1 tosp flour. Add 1 egg 
well beaten, Y c orange juice, Y2 tsp vanilla, mix well. Bring to 
a boil and cook till thickened. Cool thoroughly, pour over whip- 
ped cream so the sauce drizzles down side of cake. 


—Mrs. Dan R. Gingerich 


DUMPLINGS 
2 c flour 1 tsp salt 
3 tsp baking powder 4 tbsp shortening 


Sift dry ingredients, cut in shortening. Add milk and mix lightly. 
To cook, drop by small spoonfuls into rapidly boiling meat broth, 
or fruit juice. Cover kettle tightly and cook dumplings 15 - 20 
minutes without lifting cover. Serve at once. 
—Mrs. C. A. Miller 
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PINEAPPLE CHEESE PUDDING 


1 ¢ pineapple juice 2 tbsp flour 
Y c sugar 1 egg 
Beat egg, add pineapple juice. Mix sugar and flour and blend 
with juice. Heat to boiling. Cool. Add— Yo c cheese, Y2 c nut 
meats, the pineapple chunks from which you have drained the 
juice and 1 c cream, whipped. 

—Mrs. Ray Beachy —Mrs. Eddie R. Gingerich 


CREAM CHEESE DESSERT 


2 ¢ graham cracker crumbs Y2 tsp gelatin 
2 tbsp powdered sugar 
Mix altogether and add 12 c melted butter. Line bottom of cake 
pan. 
Second Part— 
1 ¢ cream, whipped. Mix with 1 8-0z. pkg. cream cheese, V2 ¢ 
powdered sugar and | tsp vanilla. Pour on crumbs in Pan. 
Third Part— 
Top with sour cherry pie filling. 

—Mrs. Noah D. Gingerich 


7-UP SALAD 
1 pkg lemon gelatin 1 small can pineapple (crushed) 
| pkg cream cheese (6-0z.) 1 tbsp sugar 
1 tsp vanilla 1 bottle 7-Up 


Ya ¢ pecans (halves or Y's) green food coloring 
1 ¢ boiling water 


Dissolve gelatin in water. Beat cheese till fluffy. Slowly add 
gelatin. Fold in remaining ingredients and chill_jars. John Beachy 


BLUEBERRY CREAM CHEESE SQUARES 


Ya ¢ cornstarch 2 c graham cracker crumbs 
Va ¢ sugar 2 8-0z. pkg cream cheese 
‘9 © water 1¥2 ¢ sugar 
2/3 ¢ blueberries (rinsed and 2 tsp vanilla 

drained) 1 pkg Dream Whip or % 
1Va stick butter or oleo cream whipped 

(melted) 


Combine cornstarch, Sugar, water and blueberries and cook until 
it thickens, stirring it over medium heat. Cool. 
Combine graham cracker crumbs and melted butter. Press 2/3 
of crumb mixture in bottom of a 9x12x2 inch pan, saving the 
remaining crumbs for the top. 
Mash cream cheese until soft, gradually beat in sugar and vanilla. 
Fold in whipped topping. Spread Y2 of cream cheese mixture 
carefully over crumbs. Spread cooled blueberry filling evenly 
ever cheese layer. Then spread remaining cheese mixture over 
this. Top with remaining crumbs. Chill well before serving, over- 
hight is good. You can also use cherry or raspberr filling. 

87 —Mrs. Jonas Hershberger, Jr. 


PUDDING FROM SCRATCH 


In a 3 qt. kettle, take 1 qt. of milk and bring to a boil. Meanwhile 
take 4 rounding tbsp flour, 9% c sugar and mix with enough milk 
to make a smooth batter. Now add 4 egg yolks and beat fill 
smooth, and fairly thin. Add Y% tsp salt and add to milk as soon 
as it boils, stirring constantly until pudding thickens and boils 
again. Remove from heat and add a lump of butter and flavor 
of your choice. For chocolate pudding: add 1 tbsp cocoa to sugar 
and flour before adding milk, and mix same as above. Also more 
or less sugar may be added to suit taste, and more milk added if 
a thinner pudding is required. Cool well. 
For a Graham Cracker pudding. Roll out graham crackers real 
fine. Use 2 c crumbs, V2 c brown sugar, 4 c butter. Mix and toast 
in loaf pan in hot oven till nicely browned. Cool. In a glass dish, 
place a thin layer of pudding, then cracker crumbs, sweetened 
whipped cream and banana slices — repeat till dish is full. 
—Mrs. Chris Miller 
BUTTERSCOTCH PUDDING 


Brown butter, size of a walnut in a sauce pan. Add 2 ¢ brown 
sugar, Y2 ¢ boiling water, Y2 tsp soda. Boil to taffy and add a 
pinch salt. Mix together 2 eggs or 4 yolks, 2 c flour, 2 ¢ white 
sugar, mix with a small amount of cold water, then add 3 pints 
of boiling water. Add to taffy mixture and bring to a boil. Add 
1 tsp vanilla. 
—Levi B. Miller and family 
BUNVERIAN CREAM PUDDING 


issolve 1 envelo| lain gelatin in 1/3 c cold water — let set. 
song egg yolks with Y2 ¢ granulated sugar. Add % c milk and 
cook 1 minute, in double boiler or until custard like. Then mix 
in gelatin and let cool till it begins to set, then beat 2 egg 
whites — also 1 c cream till whipped. Now mix altogether. 
Crush 16 graham crackers. Add 3 tbsp brown sugar and 3 tbsp 
melted butter. Press 2 of this mixture in bottom of cake pan (or 
casserole). Pour pudding mixture in and top with remaining 
crumbs and let set. 
| always double the recipe then it will make a big cake pan full. 


—Mrs. Dan A. Kauffman 


CHOCOLATE CHiP PUDDING 


24 large marshmallows 1 ¢ cream, whipped 
(or 240 small) Y2 tsp vanilla 
Y2 c milk 


Y2 pkg chocolate chips, grind with nut chopper. 


Heat marshmallows with milk in top of double boiler until dis- 
solved. Cool. Fold in cream, vanilla and ground chocolate. Pour 
into graham cracker shell and freeze. Is also good chilled, instead 
of frozen. 
—Mrs. Eddie E. Gingerich 
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GRAHAM CRACKER CRUST 


Roll out about 18 graham crackers with rolling pin until fine 
Add % c sugar and % c butter, melted. Mix well. Save 1/3 cup 
for top of pie. Press remaining to bottom and sides of a 9 inch 
pie pan. Bake in hot oven 6 to 10 minutes. Fill with filling of 
your choice, top with the Ya cup crumbs reserved for this. 

For use in puddings, mix same as above, put in an oblong cake 
pan and toast in hot oven for several minutes until toasted, stirring 
several times. Cool—then store in air tight containers. This will 
keep for several weeks in a cool place. Nut meats added make 
a delicious flavor, when adding to puddings. 


GRAHAM CRACKER FLUFF 


Soak 1 pkg unflavored gelatin in Y% c cold water. Mix in top 
of double boiler Y2 c sugar, ¥% c rich milk and 2 egg yolks. Boil 
1 minute. Add gelatin mixture and mix. Set in cool place. When 
pudding has set, add 2 stiff bealen egg whites, 1 c cream, whip- 
ped; Itsp vanilla and a pinch of salt. Line the bottom of a dish 
with mixture of 12 to 16 graham crackers, crushed, 3 tbsp brown 
sugar, 3 tbsp melted butter, saving Ya of crumbs for top. Pour 
pudding over crumbs and sprinkle remaining crumbs over top. 
Set in refrigerator until ready to serve. 

—Mrs. Henry Kauffman 

—Mrs. Ura E. Gingerich 

GRAHAM CRACKER FLUFF 


Dissolve 1 envelope gelatin in 1/3 c cold water. Let set. Beat 2 
egg yolks with % c milk. Add Y2 c sugar and cook | minute or 
until custard is thickly. Then mix in gelatin and let cool till it 
begins to thicken, stir every once in a while. Then beat 2 egg 
whites and 1 c cream and mix all 3 together. 

Make a mixture of graham cracker crumbs (about 1 c), sugar 
(2 or 3 tbsp), and melted butter (2 tbsp) or as you wish. Use in 
layers with pudding. Chill and serve. 

—Mrs. Noah L. Miller 


GRAHAM CRACKER FLUFF 


1% c milk 1 c sugar 

6 egg yolks 

Bring to a boil, but do not boil or it will curdle. Soak 2 pkg gel- 
atin in 1c cold water and add to above mixture. Let cool till it 
thickens. Whip 6 egg whites, add 2 ¢ sugar and 1 c whipped 
cream. Mix altogether. Roll fine 20 graham crackers. Mix with 3 
tbsp sugar and 3 tbsp butter and line bottom of pan and put in 


layers of each to fill your dish. 
—Mrs. Andrew S. Mast 


It's a big job to build a sunny future on a shady past 
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SWEETHEART PUDDING 


2V2 ¢ graham cracker crumbs 4 c melted butter 
V2 ¢ sugar 


Mix altogether and line a pan with mixture, like a pie crust, sav- 
ing 1 c for topping. Make a filling with the following. 


1 ¢ sugar 4c milk 
3 egg yolks 1 tsp vanilla 
3 tbsp flour 


Cook until thick and pour into crust. Beat 3 egg whites till stiff. 
Add 3 tbsp sugar and beat again. Pour over filling. Last add 
the crumbs saved for topping. Bake till brown. Cool before 
serving. —Mrs. Melvin Schmucker 


CARROT PUDDING 
1 ¢ uncooked, finely shredded 2 ¢ raisins 


carrots 1 tsp cinnamon & nutmeg 
1 ¢ potatoes (same) ¥Y4 tsp baking soda 
1 ¢ sugar (granulated) Y2 c ground suet 
1 ¢ flour 


Sift flour, spices, salt and soda. Combine carrots, potatoes, suet 
and raisins. Mix well. Fill well oiled 1-lb. cans 2/3 full. Steam 2 
hours. Serve hot with pudding sauce. 


—Mrs. Alexander 


FRUIT DESSERT 


Beat 1 egg, add 1 pt. fruit cocktail. 
Sift and add to above, 112 c¢ flour, 12 ¢ sugar, 1 tsp baking 
powder, 1 tsp soda. Pour in greased and floured pan. Sprinkle 
with chopped nuts and 2 c brown sugar. Bake at 350°. When 
cold — cut in squares (small). Fix in a dish in layers with whipped 
cream and bananas. 

--Mrs. Sam J. Nisley 


CINNAMON PUDDING 
Part | — 
2 c brown sugar 2 tbsp butter 
1¥2 ¢ cold water 
Mix and let come to a boil. Pour in baking pan. 


Part Il — 

1 c sugar 1% c flour 

1 c milk 2 tsp baking powder 
2 tbsp butter 2 tsp cinnamon 


Mix in order given and put on Part | by tablespoons. Then sprinkle 
nuts on top and bake 45 minutes or till done. Serve with whipped 


cream if desired. —Mrs. Eli A. Borntrager 


A good exercise for the heart is bending down and helping 
someone to get up. 
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COTTAGE CHEESE SALAD 


Dissolve 2 boxes Jello in 2 ¢ boiling water. When starting to 
thicken, fold in 1 ¢ cream, whipped, 1 c miniature marshmallows, 
1 can crushed pineapple and 1 |b cottage cheese. 

—Mrs. Dan R. Gingerich 


CHERRY DELIGHT 


18 graham crackers Y4 c melted oleo 
3 tbsp sugar 


Mix. Put in pan and press to bottom and sides. Mix together 1 
8-0z. pkg of cream cheese and 1 c powdered sugar, 1 c whipped 
cream and put on top of graham cracker mixture and let set. 
Pour over this 1 can cherry pie filling. Bake 10 minutes. 


—Levi B. Miller and family 
CHERRY DELIGHT 


No. 1—18 graham crackers, Y2 c white sugar, 1 stick oleo. Mix 
and press in square pan. 

No. 2—8-o0z. Philadelphia Cream Cheese, 1 c powdered sugar. 
Mix. 


No. 3—Mix whipping cream, plenty of it. Add No. 3 to No. 2 
and spread on graham crackers. Pour 1 can cherry pie filling over 
top. Let stand a little while till it is good and cold. 

—Mrs. Dan R Gingerich 


CHERRY DELIGHT 
18 graham crackers, 3 thsp melted butter. Blend to form crust. 


Use a little over half in an 8x8 inch pan, reserving remaining 
crumbs for topping. 


Ya ¢ sugar 1 c whipped cream or 
18 marshmallows 1 pkg whipping topping 
Ya ¢ butter 1 can cherry pie mix 


Melt marshmallows and butter. Fold in whipped cream and sugar. 
Pour V2 of mixture over crust, then cherry pie mix, then remain- 
der of marshmallow mixture. Top with remaining crumbs. Chill. 


—Mrs. Noah Hershberger 
CHERRY DELIG 


2 ¢ graham crackers 1 tsp powdered sugar 
Va c oleo V2 tsp Knox gelatin 
Mix altogether and press into a serving dish. 
FILLING — 2 c sweet cream, whipped (or 2 boxes Dream Whip 
made according to directions on box). 1 - 8-oz. pkg cream cheese, 
1 tep vanilla. Mix in 1 c powdered sugar. Pour Dream Whip slowly 
into cheese mixture. Stir till smooth. Pour this on your cracker 
crumbs. Top with a cherry pie filling, or you can use raspberry, 
pineapple, etc. pie fillings. Chill and serve. 
—Mrs. Noah L. Miller 
A person without principle never draws much interest 
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CHRISTMAS RIBBON SALAD 


Prepare a large box of red and green Jello as directed on box. 
Pour a thin layer into a pan to set. When set pour on a layer of 
the following. 

Dissolve 1 pkg of lemon Jello in 1 ¢ cut marshmallows and stir 
over low heat to melt. Remove from heat and add 1 ¢ pineapple 
juice, and beat in 1 8-oz. pkg cream cheese. Stir in 1 20-oz. can 
crushed pineapple. Cool thoroughly. Whip 1 c cream and fold 
into above mixture along with 1 c salad dressing, like Miracle 
Whip. V2 c chopped pecans maye be added. When Jello has set 
slightly, pour a thin layer of pineapple mixture over this. Now fill 
your dish alternating with red and green Jello and pineapple mix- 
ture, having a “ribbon” effect. Chill well before serving. 

—Mrs. Abner Schwartz 


FLUFFY MINUTE TAPIOCA PUDDING 


Cook together: Ye tsp salt 
Va c sugat 2 ¢ milk 
1 egg yolk 3 tbsp tapioca 


Beat 1 egg white, add 2 tbsp sugar. Very slowly (and beat rap- 
idly) add tapioca mixture into whites. Can also add crushed pine- 
apple, nuts and bananas, or fix in layers with graham crackers. 
—Mrs. Harley Yutzy 
ORANGE JELLO DESSERT 


4c water V2 ¢ tapioca (baby pearl) 

pinch salt 

Boil 10 minutes, stirring often — Remove from fire. Add 1 pkg 
orange Jello, 1 tsp Kool Aid, % c sugar. Add 4 oranges cut up 
and mixed with 2 c sugar overnight. When ready to use, stir in 
whipped cream or use on top, as you like. 


—Mrs. Henry J. Yoder —Mrs. Levi Hershberger 
ORANGE DESSERT 
1 pkg orange jello 1 pkg vanilla tapioca pudding 


1 pkg instant vanilla pudding 
Cream altogether with a little water until mixture is smooth. 
Then add 2 c water and bring to a boil, stirring often. Let cool and 
add oranges and whipped cream when ready to serve. 

—Mrs. Daniel M. Yoder 


STRAWBERRY DELIGHT 


3 boxes strawberry Jello, 3 c hot water and 3 c cold water. Let 
set till almost set, then whip it. Add 1 pint whipped cream, sweet- 
ened to taste. Add marshmallows and fresh or canned straw- 


berries as you want. Let stand overnight. 
—Mrs. Christ Raber 
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The frosting makes a lovely cake 
Whether decorated or plain, 
But the children's grestest joy is— 


Page 
CE ERESSIESS rhe aa eae ae meee Soin ee. : 96 
SSS SRE secniets ance hat Pesieres ees Creede“) | 
Ee eet at yh Sher=e PO) 9A OS, 96 


To lick the spoon and pan! 





My life is but a weaving between my Lord and me 
| may not choose the colors, He knows what they should be 
For He can view the pattern upon the upper side 
While | can see it only on this—the under side. 
Sometimes He weaveth sorrow which seemeth strange to me 
But | will trust His judgment and work on faithfully 
Tis He who fills the shuttle and He knows what is best. 
So | shall weave in earnest, leaving to Him the rest. 
Not till the loom is silent, and the shuttles cease to fly 
Shall God unroll the canvas and explain the reasons why, 
The dark threads are as needed in the Weavers skillful hand 
As the threads of gold and silver in the pattern He has 
planned. 


It's temper that gets most of us in trouble and pride that keeps us 


there. 


When you feel like criticizing the younger generation, just remem- 


ber who raised them. 


To be contented with what one posesses is great riches. 


Ambition, like hunger, obeys only the law of appitite. 


Be careful you do not strut your humility! 


BEST 7 MINUTE FROSTING 


Mix in top of double boiler over boiling water. 


2 unbeaten egg whites 1% c sugar 
5 tbsp water (cold) 1 tsp white corn syrup 
Ye tsp salt 


Stir together, then beat constantly with egg beater until fros- 
ting stands in peaks, about 7 minutes. Add 1 tsp vanilla and 2 c 
marshmallows. Beat until marshmallows are melted. 


—Mrs. Abe C. Raber 


WHITE MOUNTAIN FROSTING 


Soft - easy spreading 
In a saucepan mix: Y2 ¢ granulated sugar 
2 tbsp water Y c light corn syrup 


Cover saucepan and bring to a rolling boil. Remove cover and 
cook to 245° or until syrup spins a 6 to 8 inch thread. Meanwhile 
beat 2 egg whites stiff. Very slowly pour the sugar mixture into 
the egg whites in a thin steady stream, beating all the time with 
@ rotary egg beater. Beat hard until frosting stands up in peaks. 
Add vanilla or flavor of your choice, cake color, etc. Leave cake 
uncovered until icing is set. 
—Mrs. C. A. Miller 


QUICK FROSTING 


6 tbsp soft margarine 1 c brown sugar 
4 tbsp milk 


Place in a kettle and bring to a boil. Cook 1/2 minutes, stirring 
often. Remove from heat and add 2 c coconut and Y2 c nuts 
(chopped). Beat for a few minutes by hand. May be put on cake 
while cake is still warm. 
—Mrs. Raymond Miller 
FROSTING 


1 ¢ brown sugar 1 tsp vanilla 
1 tbsp flour 


Mix with enough cream until nice for spreading. For a chocolate 

cake | use 1 tbsp cocoa to this frosting and pour on cake while 

still hot. —Mrs. Philip Yoder 
FROSTING 


| $99 white beaten stiff. Stir in Y2 of 2-1/3 ¢ powdered sugar. 
Add 2 tbsp water, 1/3 c sugar. Boil 1 minute. Stir in rest of pow- 
dered sugar and 1 c Crisco (oleo or butter). Stir till real fluffy. 
A wooden spoon works real good for this. 


—Mrs. Eli A. Borntrager 
A different, good frosting is to mash a small boiled, hot, potato. 
or vanilla and enough powdered sugar to have it spread 
nicely. 
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FROSTING, CHOCOLATE CHIP 


1 ¢ sugar YW c butter 
Y c milk 
Boil for 1/%2 minutes. Remove from heat and add 12 tsp vanilla 
and 12 c chocolate chips. Beat until it begins to shape. Spread 
quickly. 

—Mrs. Dan J. Helmuth 


DEEP CHOCOLATE OVER-GLAZE (Frosting) 


Ya c granulated sugar 1 tsp butter 
2 squares melted unsweetened VY c water 
chocolate 1 tbsp milk 


In a small saucepan combine sugar and water. Bring to a boil 
and boil Y2 minute, stirring constantly. Slowly stir into chocolate, 
then stir in butter. Slowly beat in milk. Beat until of spreading 
consistency. While glaze is still warm pour on top of frosted cake. 
Spread to edges and let drizzle over sides at intervals. Let set 
before cutting cake. 


—A Friend 
CAROB FROSTING 


Cream: 2 tbsp butter and V2 c honey. Add 4 tbsp cream and 
1 tsp vanilla. Blend in 3% c powdered milk and add 1/3 c Carob 
powder or until of desired consistency. A little more or less pow- 
dered milk may be used. A few drops of peppermint is delicious. 


—Mrs. Felty Yoder 


QUICK AND EASY CHOCOLATE FROSTING 


1 stick oleo (Y% Ib or Ya c) 6 tbsp milk 
3 tbsp cocoa 1 Ib confectioner’s sugar 
1 tsp vanilla Y2 ¢ nuts, chopped 


Mix oleo, cocoa and milk in saucepan. Heat over low flame till 
hot, but do not boil. Remove from heat and add powdered sugar, 
chopped nuts and vanilla. Mix well. Frost Chocolate Cookie sheet 
cake as soon as removed from oven. 


—Mrs. Dan A. Yoder 
QUICK FUDGE ICING 


In a saucepan mix the following: 


Y2 c milk 1 tbsp cocoa or 1 square 
2 c granulated sugar chocolate 

Y4 c¢ Karo (light) pinch salt 

Y2 c butter 1 tsp vanilla (add last) 


Put on moderate heat and stir until all is dissolved. Increase heat 
and boil for about 1 minute. Add vanilla and beat until cool and 
smooth. Will cover generously a 9x13 inch loaf cake. 


—Mrs. C. A. Miller 
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NEVER FAIL FUDGE FROSTING 


| c sugar V4 c cocoa 

VY c butter Y c milk 

Boil for 1 minute, a hard boil. Remove from heat and beat till 
cool. 


—Mrs. Moses Beachy 





CHOCOLATE FROSTING 


1 egg Ys c milk 

Y2 c Crisco 4 c powdered sugar 
Ya c cocoa 1 tsp vanilla 

Y4 tsp salt 


Blend Crisco, egg, cocoa and salt. Add sugar alternately with milk 
and vanilla. Mix until smooth and creamy. Add a little more sugar 
or milk, if needed. Cocoa may be omitted if desired. 


—Mrs. Ura E. Gingerich 
FROSTING 


6 tbsp brown sugar, 4 tbsp cream, about a tbsp butter. Put on 
stove and bring fo a boil. Remove from fire and add 1 ¢ pow- 
dered sugar, beat hard and spread. 


Lemon Butter Icing 


Sift 2 c confectioner’s sugar, 1 tbsp butter, 1 tsp lemon extract, 
3 tbsp milk or water. Mix and beat till smooth. 


RICHMOND CHOCOLATE FROSTING (good & handy) 


Va ¢ sugar pinch salt 
] oz square unsweetened 1Y2 tbsp corn starch 
chocolate (or 1 tbsp cocoa) 


Mix this all together and add 2 c hot water. Mix and boil till it 
thickens. Remove from heat and add a tbsp butter and 2 tsp 
vanilla (more or less to taste). Spread on cake while hot for a 
glossy frosting, which remains soft and smooth. 


—Mrs. Jacob Schmucker 
NEVER FAIL FROSTING 
| stick butter (Y% Ib or 2 c) 1 ¢ brown sugar 
Va ¢ sweet milk 1¥2 to 2 c powdered sugar 


Melt butter, add brown sugar and milk. Boil 2 minutes. Remove 
from heat, add powdered sugar. Stir till smooth. If mixture is too 
thick add a little milk. Will not crack or be sticky. Enough for 
2 9-inch cakes. 


—Mrs. Jerry E. Stutzman 


Add 4 teaspoon of vinegar to cooked icing. This will keep it from 
eracking when it is cut. 
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QUICK CHOCOLATE FROSTING 


1¥% ¢ confectioner’s sugar 2 tbsp Nestle’s Quick 
Y2 stick oleo (chocolate) 


Mix together. Take a cup of hot coffee and mix 1 tsp full at a 
time until the right consistency for spreading. 
—Mrs. Andy C. Raber 


CARAMEL FROSTING 


1¥2 c brown sugar % c thin cream 
Y2 tbsp butter 


Cook until soft ball is formed in cold water. Remove from heat 
and beat till thick enough to spread. 
—Mrs. Moses Beachy 


CARMEL FROSTING 


(A real quick and delicious frosting) 
Heat together until boiling; 1 ¢ brown sugar, % c milk and 
1 tbsp butter. Remove from heat and add enough powdered sugar 


to spread nicely. —Mrs. Sam Lehman 
QUICK CARMEL FROSTING 
1 ¢c brown sugar Y2 c butter 


1% c to 2c powdered sugar 1% c milk 


Melt butter, add brown sugar and cook over low heat 2 minutes. 

Add milk and continue stirring until mixture comes to a boil. Re- 

move from heat and cool. Add powdered sugar. Beat till smooth. 
—Mrs. Melvin Schmucker 


BUTTER PECAN ICING 
4 c powdered sugar 2 to 4 tbsp milk 


Y2 ¢ butter or oleo vanilla 
Blend well and add 2 ¢ pecans. 
—Mrs. John M. Hershberger 


FROSTING 
Mix 3 tbsp flour, 3 tbsp sugar, 1 tbsp cocoa. Add vanilla and 
enough cream to spread. Put on cake while hot. 


--Mrs. Sam Lehman 
FROSTING 


1 egg yolk, 3 tsp cream, % tsp salt, Y2 c margarine, Y2 tsp vanilla 
and thicken with powdered sugar. This is an easy and good frost- 
ing for this cake. Add chocolate if desired. 

—Mrs. Jake Schwartz 
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ICE CREAM 
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Home made ice cream is 
lickety-good, 
And it's healthy and nutritious 
When its’ made with all pure food. 


You tell on yourself, by friends you seek 

By the very manner in which you speak, 
By the way you employ your leisure time 

By the use you make of dollar and dime. 
You tell what you are by the things you wear, 

By the spirit in which, your burdens you bear, 
By the kind of things at which you laugh 

By the people you hire, to work on your staff. 
You tell what you are by the way you walk. 

By the very things of which you talk 
By the manner in which you bear defeat 

By so simple a thing as what you eat, 
By the books you choose from a well filled shelf, 

In these ways and more, you tell on yourself, 
So there really is no pride or sense— 

In effort to keep up a false pretense. 

—Author Unknown 





We can make a living by what we earn, but a life by what we 
give. 





The best helping hand you can find 
Is at the end of your arm. 









ICE CREAM 


1 qt whole milk Y2 tsp salt 

3 tbsp corn starch 3 tbsp vanilla 

6 beaten eggs (slightly) 1 pt half and half 

2 ¢ white sugar 1 pt whipping cream 


Mix corn starch with a small amount of milk. Combine with re- 
maining milk. Cook till mixture thickens. Pour over beaten eggs. 
Add sugar and salt and vanilla and strain into 1 gallon freezer 
can. Fill can within 4 inches of top with cream. 

—Mrs. Joe J. Borntrager 


HOMEMADE ICE CREAM 


Heat 3 gt. milk in saucepan. Meanwhile mix 4 tbsp cornstarch, 
1Y% c sugar, 2 tsp salt, 1 tsp vanilla and 1 c of milk together. 
Stir this mixture in boiling milk. Remove from heat and last add 
3 eggs beaten with 2 c sugar. Beat eggs in with beater. When 
cool, add 1 c cream. 

—Mrs. Roman Raber 


ICE CREAM (11 gal. freezer) 


1% qt milk 6 big tbsp flour 
3 ¢ sugar 6 egg yolks 


Boil milk and stir in 2 c sugar and egg yolks. Whip egg whites, 
add a little salt and 1 c sugar in a large bowl. When mixture has 
cooked pour in egg whites. Cool, then add 1 pt. sweet cream, 1 
thsp vanilla and milk what it takes to fill freezer. 

—Mrs. Henry J. Yoder 


ICE CREAM (11 gal. freezer) 


4 sugar 1¥2 qt cream 
1 © flour & cornstarch mixed salt 
9-12 eggs vanilla and maple flavor 


Weat eggs, sugar and flour, but not to boiling point. Remove 
from heat and add rest and fill up with milk. 
—Mrs. Eli J. Helmuth 


QUICK ICE CREAM (for 1 gal. freezer) 


feat 8 eggs till very light and foamy. Add 2 large cups white 
sugar and 1 qt sweet cream and beat hard. Add 4 tbsp vanilla, 
a little salt and 2 tbsp cocoa, if desired) and beat hard. Fill your 
1Ve gal. can to within 4 inches from top with milk, after pouring 
mixture Into can. | pour mine through a strainer to take out any 
lumps which may be in it — especially egg whites. 


VARIATION — Use Ic brown and 1 ¢ white sugar. -Mrs. Chris Miller 


The Road to Heaven — Turn Right, and Keep on going straight. 
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BASIC VANILLA ICE CREAM 


4 tbsp unflavored gelatin 3 qt light cream and milk 

6c milk 2 (3%4-0z) pkg instand pudding 
3 ¢ sugar mix 

YW tsp salt 2 tbsp vanilla 

10 eggs 


Soften gelatin in 1 c cold milk, scald 3 c milk and stir into gelatin 
until it dissolves. Add sugar and salt, stirring till dissolved. Add 
remaining 2c milk. Beat eggs at high speed, add lighi cream, pud- 
ding mix, vanilla, then gelatin mixture. Mix well. 


—Mrs. Philip Yoder —Mrs. Menno Schwartz, Jr. 


DAIRY QUEEN ICE CREAM (for 1 gallon) 


Soak: 2 envelopes Knox gelatin in 2 c cold water. 
Heat: 4c whole milk until hot but not boiling. Remove from 
heat and add gelatin, 2 ¢ sugar, 2 tsp vanilla, 1 tsp salt. Cool, 
then add 3 c cream. Put in ice box and chill 5 or 6 hours before 
freezing. Ingredients may be varied to suit taste. 

—Mrs. Ed. D. Borntrager 


DAIRY QUEEN ICE CREAM 


Soak: 2 envelopes Knox gelatin in V2 ¢ cold water. Heat 2 cups 
milk, so it will dissolve the gelatin. Remove from heat and add 
gelatin, then 2 ¢ sugar, 2 tsp vanilla, 1 tsp salt and cool. Then 
add 2 c cream. Use a measuring cup or your freezer will run 
over. A 1 gallon freezer will be only ¥2 full with mixture, but 
whips up and will be full after freezing. 


—Mrs. David J. Yoder —Mrs. John Beachy 


FRENCH VANILLA ICE CREAM 


6c milk — Put on to boil. 
Mix together 3 c sugar, 1 tbsp salt, V2 c milk, 16 egg yolks (beat- 
en) and stir into the milk when it boils. Cook 1 minute, then re- 
move from heat. Let cool — Before freezing add 6 c cream and 
5 tsp vanilla. Will fill a 1/2 gallon freezer and is very rich and 
creamy. 

—Mrs. Henry A. Yoder 


ICE CREAM 


Take 8 c milk and beat into 4 eggs. Heat to almost boiling, then 
add 3 c sugar and 3 tbsp flour mixed together and a pinch salt. 
Cool. Add 1 pint cream and flavor to taste. 


—Mrs. John G. Yutzy 


You can live without music, you can live without books, 
But show me the one who can live without cooks. 
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CHOCOLATE SAUCE 


1 ¢ sugar 1 c hot water 
2 tbsp cocoa 1 tbsp butter 
1 tbsp flour vanilla flavor 
Ye tsp salt 


Mix dry ingredients and add hot water. Boil. Add butter and 
vanilla and stir well. Let cool. Use for topping, such as vanilla 
ice cream. 

—Mrs. Eli J. Helmuth 


CHOCOLATE SAUCE 


2 squares unsweetened V2 c water 
chocolate Y tsp salt 

1Ya ¢ sugar 1 tbsp butter or oleo 

Ya ¢ corn syrup 1 tsp vanilla 


Shave or cut chocolate fine. Add water and cook and stir over 
low heat until melted and mixture is smooth. Add sugar, corn 
syrup and salt. Place over low heat and stir until sugar is dis- 
solved. Then boil gently for 4 or 5 minutes. Remove from heat, 
add butter and vanilla. Serve hot or cold on ice cream. Makes 12 
cups, 

—Mrs. Andy J. Yoder 


CHOCOLATE TOPPING 


3 tbsp Baking Cocoa. Add enough milk to make a paste then 
add % ¢ Karo. 


—Mrs. Sam Nisley 
CHOCOLATE SAUCE 


5 tbsp sugar 5 tbsp flour 
5 tbsp cocoa 2c milk 
ving to a boil. Delicious over ice cream. 
—Mrs. Moses Beachy 


CHOCOLATE SAUCE 


| pt hot water 1% Ib. granulated sugar 
Va Ib cocoa 


Mix and cook 2 or 3 minutes, stirring constantly. Cool slightly 
and add 1 tsp vanilla. Store in sterilized jar in refrigerator or 
told place, Is also good to use as a chocolate milk drink. 

—Mrs. Chris Miller 


Stop complaining of what you have not, 

And start making the best of all that you've got. 
For it's only what you give away 

That enriches life from day to day. 
And he who does not desire the small, 

Is usually not worthy of the large at all. 
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HOT FUDGE SAUCE 


Y2 c cocoa 3% c sugar 
% c milk or water ¥3 ¢ light corn syrup 
Ys c butter or oleo 1 tsp vanilla 


Combine cocoa and sugar in a sauce pan. Add milk and corn 
syrup, mix well. Cook over medium heat, stirring constantly until 
mixture boils. Boil and stir 1 minute. Remove from heat and stir 
in butter and vanilla. Serve hot over ice cream, or pour into jar, 
cover and store in cool place. Makes about 2 cups sauce. 


—Mrs. Rosa Beachy 
STRAWBERRY JAM FOR ICE CREAM 


1 pt strawberries 1 qt sugar 
Cook 5 minutes. Take off heat and stir in 1 c light Karo. 
—Mrs. Christ Raber 


BUTTERSCOTCH SUNDAE SAUCE 


2 c brown sugar 12 ¢ evaporated milk 
1 ¢ dark corn syrup (| use cream) 
2 tbsp butter 
Combine sugar, syrup and butter in a saucepan. Boil to soft ball 
stage, or until a small amount dropped in cold water will stay 
in.a ball. Add milk (or cream) slowly, stirring constantly. 

—Mrs. Levi Shetler 


BUTTERSCOTCH TOPPING 


% c brown sugar %4 ¢ light corn syrup 
3 tbsp butter 2%, c cream 


Combine sugar, syrup and butter. Boil 5 minutes. Stir till sugar 
is dissolved. Gradually add cream, stirring constantly. Quickly 
bring to boiling point. Cool and store in ice box. Will keep for 


months. 
—Mrs. Andrew S. Mast 


BUTTERSCOTCH TOPPING 


1c light corn syrup Yo c milk — 
1 ¢ brown sugar 3 tbsp butter 
1 tsp vanilla Y2 tsp salt 


Cook altogether for 5 minutes, stirring constantly. Store in a cool 
place. —Mrs. Chris Miller 
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A MIRACLE 


Seeds—tittle brown beads, 
What a mystery you hold! 
You are so patient—and still, 
But when planted—God will 
Release the power within. 
Oh! Who knows what you will bring— 
Flowers all rosy and bright, 
Tall or short—dark or light? 
Or food to eat—tart or sweet? 
What a blessing to behold! 


If every prayer were answered— 
If every wish received, 
There would be nothing to look forward to, 
No sigh of glad relieve. —Selected 


Happiness is something we create in our mind, 
By daily acts of thoughtfulness, in the art of being kind. 
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BEST EVER CARAMEL 


2 ¢ white sugar 1 ¢ brown sugar 
1 ¢ light corn syrup 1 c heavy cream 
1 ¢ milk 1 c butter 


Cook slowly till firm ball stage, 248°. Remove from heat and add 
1% tbsp vanilla (also rut meats if desired). Cool slightly. Pour 
In greased pans. When cold cut in squares. Yum-Yum !| | | 


—Mrs. Philip Yoder 
CARAMEL PECAN CANDY 


2 ¢ whife sugar 4 tbsp oleo 
Va ¢ white Karo 1 tsp vanilla 
1 ¢ cream Ya c milk 


Boil to soft ball. Butter a loaf cake pan and put nuts in bottom. 


Pour caramel over nuts and let harden, then cut in Squares and 
dip in chocolate. Real good candy. Yum | |! | 


CARMEL CANDy zie J. Helmuth 


4 ¢ granulated sugar 2 ¢ light Karo 
3 pt coffee cream 
Mix 1 pint cream with sugar and Karo and boil to soft ball stage. 
second pint of cream and boil to soft ball stage again. Add 
Srd pint of cream and boil to about 5° over soft ball stage. Add 
rafin size of a walnut and | tbsp vanilla. Pour into greased 
*12 cake pan. Cut in Squares when cold and wrap in wax Paper. 


—Mrs. C. A. Miller 
ROCKY ROAD CANDY 


2 |b milk chocolate V2 |b soft butter 
9 Ib nuts (broken) 10 oz miniature marshmallows 


Melt chocolate, stir until smooth. Add butter and mix well. (Will 
be thick but warm). Set in cold place until it thickens around 
pages (stir occasionally while cooling). Bring into warm room 
and stir 5 fo 10 minutes until creamy and thinner. Add marsh- 
Mallows and nuts. Pour into greased cookie sheet. Press 3% inch 
thick and cool. Cut in squares at room temperature. 


Mrs, David J. Yoder —Mrs. Atlee Shetler 
—Mrs. Dan Kauffman 


ROCKY ROAD CANDY 


Malt 8 lb milk chocolate in top of double boiler, over warm water 
(don't take hot water or it will get hard) with 3% Ib butter. When 
all le melted add 1 Ib English walnut meats and 1 Ib miniature 
Marshmallows. Stir all together quickly. Pour into greased pans 
#0! In squares. For smaller batch take 3 Ib chocolate, V2 Ib 

, 12 oz nuts and 10 oz marshmallows. 


—Mrs. Freeman Detweiler 
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CEREAL CANDY 


1 c brown sugar V3 c butter 

1 ¢ sorghum 1 tsp vanilla 

2 tbsp cocoa 

Put in saucepan and bring to full boil. Remove from heaf and 
pour over 8 c puffed wheat or other cereals. Press in a buttered 


pan about 9x12 inches. Cut in squares. 
—Mrs. C. A. Miller 


RICE KRISPIE SQUARES 


Y% c butter 22 doz. marshmallows 
V2 tsp vanilla 5 c Rice Krispies 


Melt butter and marshmallows in top of double boiler, over hot 
water until syrupy. Add vanilla. Pour over Krispies, in a large 
bowl, sfir briskly. Press in buttered pan. When cool, cut in 
squares. Ready to eat! 

—Mrs. Ed D. Gingerich 


CANDY PUFFS 


1 ¢ corn syrup Y2 c water 

2/2 c brown sugar 1 tsp vinegar 

18 oz pkg puffed wheat 

Cook all together until syrup forms a soft ball when tried in cold 
water. Add 1 tbsp butter and stir until it is all melted. Pour over 
wheat puffs in buttered pan, and mix well. Press into buttered 
cake pan and cut when cool. 

Variation — Instead of puffed wheat, other cereals may be used, 


one alone or mixed and nut meats added. 
—Mrs. C. A. Miller 


PEANUT BUTTER EASTER EGGS 
1 1/2 cup oleo 1 Ib. confectioner’s sugar 
1/2 Ib. confectioner's sugar 1 cup peanut butter 
1 cup marshmallow creme 
Cream oleo and 1/2 |b. sugar, then add marshmallow creme, pea- 
nut butter and the 1 Ib. sugar. Roll in balls or shape in eggs and 


coat with chocolate. —Mrs. Chris Miller 


PARTY MIX 
1 box Rice Chex 2 sticks oleo (or butter) 
3/4 box Corn Chex 1 tsp. celery salt 
1/2 box Cheerios 1 tsp. lowery sali 
1 box thin pretzel stixs 1 tsp. table salt 


2 tbsp. Worchestershire Sauce nuts to suit taste 

Melt oleo, add salts and sauce. Pour over cereal mixture. Mix real 
well. Put in pans and heat in oven at 250 degrees for 1 1/2 hrs. 
Stir every 15 min. —Mrs. Chris Miller 


Each one of us finds in others, 
The very faults they find in us. 
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CARAMEL CORN 
3 c whife sugar 1% ¢ dark corn syrup 
2 c brown sugar 1% c water 


Boil together to 300°, stirring often. Remove from heat, add V2 
butfer or oleo, 2 tsp vanilla, 2 tsp soda, a pinch salt. Stir and 
pour slowly over 3/2 gal. popped corn. Stir until well coated. 


—Mrs. Dan E. Gingerich 


CARAMEL CRISP CORN 
Cook in heavy sauce to hard crack the following— 


3 c brown sugar 1 tbsp salt 
Ys |b. oleo 


When done add | fsp soda and pour over 3 gal unsalted popped 
corn and mix well. Add 1 pkg salted peanuts if desired. 


—Mrs. Henry A. Mast 


CARAMEL CORN 


3 ¢ brown sugar 3 sticks oleo 
Y% c white syrup 


Bring to a boil and pour over 12 qt popped corn. Heat in oven for 
1 hour at 250°. Stir often. 

—Mrs. Harley Yutzy 

—Mrs. Atlee Shetler 


QUICK CARAMEL CORN 


You need a popper that can be stirred all the time fo make this 
svecessfully. 


Add your shortening and popcorn as usual, io make regular pop- 
corn, When the corn first starts to pop, add 2 tbsp to Y2 ¢ gran- 
ulated sugar and stir until it is done popping. Use more or less 
suger according to the individuals taste. The popcorn will come 
Ou! = coated with sugar. 

—Mrs. C. A. Miller 


CARAMEL CORN 


12 qs, popped corn, keep warm in oven. In a saucepan mix 3 ¢ 
whi sugar, 3 sticks oleo, % c cane molasses. Let come to a 
|, Pour over corn and mix well. Heat in 250° oven for 1 hour. 

Wt often, 









—Mrs. David A. Yoder 


There is nothing as Kingly as Kindness, 
” Or as Royal as Truth. 

home people carve their careers . . . others chisel 
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CRACKER JACKS 


V2 c butter or oleo 1 c white Karo 

12 c brown sugar pinch of salt 

Y2 c water 

Cook to hard ball, then remove from stove and pour over pop 

corn. —Lizzie J. Helmuth 

—Mrs. Dan J. Helmuth —Mrs. Eli J. Helmuth 

CHOCOLATE POPCORN BALLS 

1 c sugar 3 tbsp butter 

V2 c water 3 squares chocolate (more or 

Y2 c white corn syrup less to taste) 


Cook to hard boil stage, 254°. Pour over 4 quarts of popped 
corn. Shape into balls immediately, greasing hands slightly. 


—Mrs. Abe C. Raber 


POPCORN BALLS 


2 c sorghum Y2 c water 

1 ¢ sugar 

Cook to hard boil (254°) then add 1 tsp soda and 1 tsp lemon 
flavor. Pour over 8 gts popped corn. Shape into balls. 


—Mrs. Eli J. Helmuth 
HONEY CRACKLE 


3 qt popped corn 1 c peanuts 


Melt V2 c butter. Add 1 c firmly packed brown sugar, Y4 ¢ honey. 
Mix. Put over medium heat and stir till it boils. Boil 5 minutes 
without stirring. Pour over popcorn and mix well. Put in slow 
oven, 250°, for 1 hour. Stir every 15 minutes. 


—Mrs. Jerry E. Stutzman 
HONEY NUT CANDY 


Melt 3 tbsp butter. Add V2 c honey. Mix in enough no-fat dry milk 
to make a thick mixture. Add 2 ¢ ground nuts. Form into a roll 
and chill. Slice and enjoy! 

—Mrs. Felty J. Yoder 


PEANUT BRITTLE 


2 c white sugar 1 c white syrup 
1 c water 


Boil till it forms a hard ball when tried in cold water. Add 3 <¢ 
unsalted peanuts and 1 tsp butter. Boil fill golden brown. Remove 
from fire and add 1 tsp vanilla and 1 tsp soda. Stir well, divide 
into 6 greased pie pans. 

—Mrs. Jonas A. Helmuth 
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PECAN ROLL 
3 c white sugar Ye tsp soda 
VY c white Karo 1 c cream - sweet or sour 


Boil all ingredients to a little over soft ball stage. Abouf 240°. 
Cool, stir and cream up like chocolate drop centers. Work with 
hands and shape in rolls. 


Caramel part— 
1% c white sugar Y2 tsp vanilla 
Ys |b butter 1 ¢ sweef cream 


% c white Karo 


Cook slowly, stirring occasionally. Cook to 240°. Remove from 
heat, add vanilla. Dip rolls in hot caramel, then roll in pecan 
halves. Press nuts into caramel with hands. Cool. Wrap in Saran 
wrap when cool. Slice in 1 inch pieces. Use abouf 2 ¢ pecan 
halves. 

—Mrs. Eddie E. Gingerich 


WHITE MARSHMALLOW CANDY 


Soak 2 tbsp gelatin for V2 hour in 2 ¢ cold water. Cook 2 c 
white sugar with 2 c cold water until brittle when dropped in 
cold water. Pour the boiling syrup into the soaked gelatin, stir- 
ring constantly. Add the mixture to the stiffly beaten whites of 
1 large egg or 2 small ones. Flavor with vanilla and beat until 
very stiff. Mix powdered sugar with about 1/3 corn starch and 
line bottom of a pan (8x8 inch square or depending on how thick 
ck want your marshmallows). Pour the mixture into pans just 
fore it sets, when cooled. Dust top with sugar mixture. When 
cold remove from pans onto wax paper dusted with sugar mix- 
ture. Cut in squares or shapes as preferred and roll in sugar mix- 
ture, shredded coconut, toasted coconut or dip in chocolate. 


—Mrs. C, A. Miller 


TAFFY 
4c white sugar Parowax size of a walnut 
2 c sweet cream 1 pkg Knox gelatin 


2 ¢ light Karo 


Mix altogether and cook to 250°, stirring occasionally. Pour in 
greased pans and set in a cold place. Pull as soon as cold enough 
to handle. The harder and faster this is pulled the lighter it gets. 
When almost done, pull in ropes and twist, a few drops of color- 
ing added while pulling makes a nice effect. Cut in bife size when 
almost cold. We wrap each piece separately. Let age for a month 
or more and it will get mallow. Grease hands lightly when pull- 
ing, but too much grease (butter) will make your taffy “part”. 


—Mrs. C. A. Miller 
Life is full of shadows, but it's sunshine that makes them all. 
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TURTLES 
1Va ¢ white sugar V2 ¢ brown sugar 
2 ¢ light cream 1 c light corn syrup 
Yo tsp salt ¥3 c oleo 
1 tsp vanilla Pecans as desired 


In heavy sauce pan heat cream to luke warm. Pour out 1 ¢ and 
reserve. To remaining cream in sauce pan add sugar, corn syrup 
and salt. Cook over moderate heat and stir till it boils. Very slowly 
stir in reserved cream (1 cup) so mixture does not stop boiling. 
Cook and stir constantly for 5 minutes. Stir in butter about 1 
tsp at a time. Turn heat low. Boil gently and stir part time 
until temperature reaches 248°, or until small amount dropped 
in cold water forms a firm ball that does not flatten when re- 
moved from water. Remove from heat. Gently stir in vanilla and 
cool slightly. Pour over pecans placed in a cake pan. When cold 
cut in squares and dip in chocolate. 
—Mrs. Daniel M. Yoder 


TURTLE CANDY 


2 ¢ light cream Ys c oleo (or butier) 
2 ¢ sugar (half brown) 1 tsp vanilla 

1 c light syrup Nuts 

Y2 tsp salt 


In a large heavy sauce pan heat 1 c cream to lukewarm, add 
sugar, syrup and salt. Heat until mixture boils, stirring constantly. 
Now add the remaining c of cream, very slowly, a little at a 
time so mixture does not stop boiling. Cook and stir constantly 
for 5 minutes. Stir in butter 1 tsp at a time. Turn heat low. Boil 
gently, stirring constantly until temperature reaches 220° or 
until when dropped into cold water it forms a firm ball. Remove 
from heat. Gently stir in vanilla and cool slightly. Pour over nuts 
which are placed in a greased pan. Pecans are suggested. Using 
what ever amount you desire. Cashews are good too. Cool. Cut 
in squares and dip in chocolate if desired. 


—Lorene Kauffman —Mrs. Harley Yutzy 


TOLL HOUSE MARBLE SQUARES 


Blend 2 c softened butter, 6 tbsp granulated sugar, Y2 tsp van- 
illa, V¥4 tsp water, 6 bsp brown sugar. Beat in 1 egg. Add and 
mix well 1 c plus 2 tbsp flour, V2 tsp soda, Y2 tsp salt. Stir in 
Y2 c chopped nuts. 


Spread in greased baking dish, then sprinkle 6-oz. (1 c) chocolate 
chips over batter. Place in 375° oven 1 minute. Remove from oven 
and run knife through batter to marblize it. Return to oven and 
bake at 375° 10 o 12 minutes. 

—Mrs. Daniel M. Yoder 


A friend is one who knows all about you—And still loves you. 
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TWO FLAVOR FUDGE 


Combine in saucepan 2 ¢ firmly packed brown sugar, 1 c gran- 
ulated sugar, 1 c evaporated milk, 2 c oleo or butter. Bring to a 
full boil over moderate heat, stirring occasionally. Remove from 
heat. Add 1 jar marshmallow cream, 1 6-oz. pkg each of Nestle’s 
Butterscotch and Semi-sweet chocolate morsels and walnut meats 
chopped. Add 1 tsp vanilla. Pour into greased 9 inch square pan. 
Chill till firm. Yields about 2V Ibs. —Viola Borntrager 


MELLOW FUDGE 


3 ¢ sugar 5 tbsp white syrup 
3 rounded tbsp cocoa pinch salt 
1 scant c milk 


Mix altogether and boil to soft ball stage. Then add 1 tsp vanilla, 
1 tbsp butter and 1 ¢ nuts and let stand 10 minutes. Now beat 
until mixture is creamy. Then spread into buttered pans. Cut 
when cold. —Mrs. Eli A. Borntrager 


MILKY WAY CANDY BARS 


1% |b white sugar 1 c water 
1 lb white Karo 


Cook to hard ball when tried in cold water. Then add 4 egg 

whites beaten stiff and stir as long as you can. Then shape and 

dip in sweet milk chocolate. If you use a candy thermometer, 

cook some harder than hard ball stage. You can add some quick 

cocoa and call them 3 Musketeers. —Mrs. Neal Lambright 
CHOCOLATE BARS 


First Part — 

22 c white sugar 1 tbsp butter 
1/3 ¢ peanut butter 1/3 ¢ white Karo 
2/3 c milk 


Boil to soft ball stage. 
Cool and shape into rolls 2 inch thick. Chill. 
ond part — 
1 c brown sugar 2 c white Karo 
Cook till it forms a soft ball when tried in cold water. 
Now cut rolls in desired length (1/2 to 3 inches) and dip in hot 
syrup. Put on wax paper and chill again. Dip in chocolate and 
roll in peanuts (oryour favorite nut meats). 


Chocolate Dip for Bars 


1 1/2 |b. sweet chocolate 1/4 lb. parowax 
1/4 |b. semi-sweet or bakers chocolate 


Heat in top of double boiler and stir just enough so it mixes. Do 
not get too hot, just so it melts. Quickly dip candies and cool on 
wax paper. Do not put into a cold room to set chocolate or it may 
discolor, let cool slowly. 

Or use 1 Ib. chocolate chips and melt with 1/4 cup corn oil for 
dipping candies. 107 








WHOLE NUT LOAF 


2 |b dates 2 Ib English walnuts 

1 lb pecans 2 jars maraschino cherries 
Mix together and dust with flour. 

Sift— 

1 ¢ flour 1% c sugar 

1 tsp baking powder 1 tsp salt 


Beat 5 eggs. Pour over nuts, mix altogether. Bake at 325° for 
¥Y4 hour or until done. Good at Christmas time. | just make Ya 


of this. _Mrs. Philip Yoder 
WHITE CANDY 

2 ¢ sugar 1 c nuts 

Y2 ¢ white syrup 1 tsp vanilla 

Y2 c cream butter size of an egg 


Cook syrup, sugar, cream and vanilla till if forms a ball in cold 
water. Then add nuts, butter and stir till white. 


—Mrs. Jake Plank —Mrs. Eli A.Borntrager 
DIVINITY FUDGE 
3 c sugar 2 egg whites 
Y2 ¢ light syrup 1 tsp vanilla 
Y2 c cold water nut meats (optional) 


Place sugar, syrup and water in pan over low heat. Stir only until 
sugar is dissolved, then cook until a little tried in cold water forms 
a soft ball. Beat egg whites until stiff, continue beating and pour 
V2 the syrup slowly over the beaten egg whites, beating all the 
time, continue beating. Meanwhile, cook the remaining V2 of the 
syrup until it forms a hard ball when tried in cold water and 
cracks when it hits the side of the cup. Now add this syrup grad- 
ually to the egg mxture, beating all the time. Add vanilla and 
beat until mixture is thick enough to pour in pans. If nut meats 
are added — mix in with a spoon and pour in pans. 


CHERRY DIVINITY -Mrs. Andy J. Yoder 


3 c sugar 3V2 tbsp (Y2 pkg) cherry 
3% c light corn syrup flavored gelatin 

3% c water V2 ¢ chopped nuts 

2 egg whites 


Combine sugar, syrup and water in saucepan. Bring to a boil over 
low heat stirring to dissolve sugar. Continue boiling, stirring oc- 
casionally, until a small amount of syrup forms a hard ball in 
cold water. 

Meanwhile, beat egg whites until stiff but not dry. Then add 
gelatin 1 tbsp at a time and continue beating until mixture will 
stand in stiff peaks. When syrup has reached hard ball stage, 
pour in fine stream over the egg white mixture, beating con- 
stantly, continue beating until mixture will hold it’s shape and 
looses it’s gloss. Add nut meats and quickly pour into a buttered 
9 inch square pan and cut in squares, or you can drop by spoon- 
fuls on wax paper. 108 —Mrs. Abe Yoder 
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You are never any happier 
Or joyous, in the end, 

Than if you share the sorrows 
Or burdens of a friend. 








There is just enough good in the worst of us, 
And just enough bad in the best of us, 
That it simply doesn't give any of us, 
Any reason to talk about the rest of us. 


My kitchen not too modern 
Guess it has that “‘lived-in"’ look, 
And likely paint is flaking off 
Inside my breakfast nook, 
But welcome holds out both her hands 
In hopes of being shook 
So come you in and sit you down, 
And sample what | cook! 


A person is just about as big as the things that make him mad. 


The only difference between a stumbIng rock and a stepping 
stone is the way they are used. 


When you feel dog-tired at night it may be because you growled 
all day. 
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APPLE BUTTER 


3 gal apple snitz 10 Ib granulated sugar 

1 pt water ¥% c cinnamon candy 

Cook for 3 hours and put through seive and seal in jars while 
—Mrs. Daniel B. Borntrager 

APPLE BUTTER 

Make in a 20 at. kettle. 

Take 3 gal apple snitz (whole apples quartered not peeled) 

10 Ib sugar 1 qf water 


Cover and boil slowly 3 hours without removing cover. Remove 
from heat and put through seive (or food mill) to remove apple 
peelings and thoroughly mix. Add cinnamon and cloves to faste. 
Put in jars and seal. 

—Mrs. Ed D. Borntrager 


APPLE BUTTER 


4 gal apples, snitzed and 1 gal. white syrup 

unpeeled 6 lb granulated sugar 
Put snitz in cold packer. Then add syrup, then sugar and put 
cover on. Next morning, Dor’t lift lid, cook for 4 hours slowly 
over low heat. Put through a seive, or food mill and can. 


—Mrs. Dan E. Gingerich 


APPLE BUTTER 


3 gal. apple snitz 10 Ib sugar 
Ya qt water 


Boil 3 hours in pressure cooker without pressure. Do not open 
until done. Cool slightly before opening. Put through seive or 
food mill. Put in jars and seal. 

—Mrs. John Hershberger 
NOTE: You can use about 8 |b. sugar and 1 qt. white Karo in- 
Stead of 10 Ib. sugar. 


HOW TO COOK APPLE BUTTER 


4 Ibs sugar, some brown and_ 10 |b applesauce 
some white Y2 c vinegar 
Cook 2 hours or until thick enough. Add cinnamon. Put in jars 
and seal. - 
—Mrs. Christ Raber 


APPLE BUTTER 


3 gal snitzed apples (quartered) 1 pt water 
10 Ib sugar (8 Ib white & 2 3 oz. cinnamon drops 
brown) 
Put in pressure cooker and when steam comes out of vent, turn 
heat low and cook slowly, use no pressure, for 3 hours. Put 
through a colendar and can. 
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BEET JELLY 


2¥s c red beet juice. (Use the juice from cooked beets, as when 
canning pickled beets) Ys ¢ lemon juice, 1 pkg. Sure-Jell. Bring 
to a boil. Add 412 c sugar. Stir in well and bring to a full rolling 
boil for 3 minutes more. Pour in jars and seal or use jelly glasses 


and cover with parowax immediately. 
—Mrs. C. A. Miller 


GRAPE JELLY (uncooked) 


Stem wash and mash grapes. Cook for 5 minutes. Strain through 
cloth bag and add 1/2 c sugar to each cupful of hot juice. Stir 
well and pour into glasses and seal. (Keep juice hot). Use para- 


fin on top. 
—Mrs. Jake Schwartz 


GRAPE MOLASSES 


1 qt grape juice 1 qt. light Karo 
3 pt granulated sugar 


Cook 10 to 15 minutes. 
—Mrs. Sam Nisley 


COB MOLASSES 


For Corn Cob Molasses select fresh clean cobs 
Boil 30 corn cobs in 2 gallons waier. Strain juice and take as 
much sugar as liquid and boil till thick. Now add V2 gal. white 
Karo syrup to keep from sugaring (add % tsp soda, optional). 


—Mrs. Neal Lambright —Mrs. Lorene Kauffman 
—Mrs. Jakie Plank 


CORN COB MOLASSES 


15 clean shelled corn cobs, 1 gal water. 
Boil together several hours or until wafer is nicely colored. Strain 
syrup and take as much sugar as syrup and boil to thickness of 
molasses. Add Y2 gal. light Karo. 

—Mrs. Sam Nisley 


CORN COB JELLY 


Break 12 large cobs in small pieces. Cover with 3 pts water and 
boil 30 minutes. Strain 3 c of this juice (add a little more water 
if necessary) and 1 box pectin. Bring to a boil over hot fire. Add 
3 c sugar and bring to a full rolling boil for 3 minutes. Remove 
from heat and add a few drops red color, pour into sterilized 
glasses. For variation add mint flavor and green color. 


—Mrs. Chris Miller 
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RHUBARB JAM 


4c finely cut rhubarb 3 ¢ sugar 

Boil till tender. Add 1 small pkg. strawberry Jello while still very 
hot. Stir well. Pour in jars and seal. 
—Mrs. Felty Yoder 


RHUBARB JAM 


5 c rhubarb, chopped fine 5 c sugar (granulated) 


Boil 10 to 15 minutes. Take off stove and add 1 pkg wild rasp- 
berry Jello. Put in jars and seal. 
—Mrs. John G. Yutzy —Mrs. Freeman Detweiler 


STRAWBERRY JAM 


3 pt chopped berries 4/2 pt granulated sugar 
Cook 15 to 20 minutes or until thick enough. Yield 2qt. 1V2 pt. 


—Mrs. C. A. Miller 


RASPBERRY OR STRAWBERRY JAM 
4c mashed fruit 4c sugar 
Combine all fruit and 2 c sugar. Bring to a boil, stirring frequent- 
ly. Boil 1 minute. Add the other 2 c sugar. Bring to a boil again 
and boil 2 minutes more. Skim, put in jars and seal. 


DANDELION JELLY 


(Its taste resembles honey) 
In the morning pick 1 qt. dandelion blossoms without any of the 
Stems attached. Boil blossoms in 1 qt. water for 3 minutes. Drain 
off 3c liquid. Add 1 pkg. of pectin, 1 tsp lemon or orange extract 
and 42 csugar. Boil about 3 minutes. Seal. 


—Mrs. Katie Mullet 


GOOD SYRUP (Use for Jam) 


Combine 2 c brown sugar and 1 ¢ sweet cream. Boil to soft ball 
Stage. Remove from heat and let stand 5 minutes, and add V2 
gallon white Karo and mix well. 


—Mrs. John Stutzman —Mrs. Eli J. Yoder 
SUGAR SPREAD 
| ¢ water 5 ¢c brown sugar 
5 c white sugar 1 gal white syrup 


Cook altogether for 5 minutes, stir occasionally. Cool, and stir 
while cooling to prevent sugaring. Let set awhile, then add 8 
egg whites, beaten stiff. Mix till smooth. Add vanilla or maple 
flavor. —Mrs. Eli A. Helmuth 

—Mrs. Atlee Shetler —Mrs. Ivan Shetler 
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ORANGE MARMALADE 


10 apples 4 oranges 

10 peaches 10 c sugar 

Wash and core the fruit; cut it in small pieces or slices; put it 
on the stove and bring to a boil. Then cool the fruit mixture. When 
cool add the sugar and bring to a boil, allowing the mixture to 
boil not more than 3 minutes and then put into sterilized jars 
and seal. Leave skin on apples and peel on oranges. 


PEACH PRESERVES 


1 qt peaches, chopped 1 pt light Karo 
1 qt sugar 


Mix together and cook, stirring occasionally, until drops form a V 
shape when allowed to drop from a wooden spoon. Put in jars 
and seal or in jelly glasses and cover with parowax. 


—Mrs. C. A. Miller 
PEANUT BUTTER MIXTURE 


Cook 5 minutes — 2/2 c water, 5 c white sugar. 

Melt 1/2 pkg marshmallows. Take from stove. Beat whites of 10 
eggs stiff and stir in. When slightly cooled add 4 Ib peanut butter. 
When mixed add 2 gal. white syrup. Mix well again. Let set and 
stir now and then. (This is for a very large group of people, fo 
use as jelly for bread). Will keep for several weeks. 


ARE ALL THE CHILDREN IN? 


| remember in by gone years 
Of an old house on a hill, 
Of a big yard hedged with roses 
Where we ran and played at will 
And when the night time brought us home 
Hushing our merry din. 
Mother would look around and ask, 
“Are all the children in?” 
Well, it's been many a year now 
And the old house on the hill, 
No longer has my Mother's care, 
And the yard is still—so still. 
But if | listen, | can hear it all, 
No matter how long it's been, 
| seem to hear my Mother ask, 
“Are all the children in?” 
And | wonder when the curtain falls 
On that last earthly day, 
When we say ‘‘Good Bye”’ to all of this 
To our pain—and work and play, 
When we step across the river, 
Where Mother so long has been 
Will we hear her ask the final time, 
“Are all the children in?" 
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CANNING 
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Oh! the feeling of security 
That comes to yourself, 
When you go to your basement 
And see a well filled canning shelf. 


WHAT SORT OF A FATHER ARE YOU? 


What sort of a father are you to your boy 
Do you know if your standing is good? 

Do you ever take stock of yourself and check up 
Your accounts with your boy as you should? 

Do you ever reflect on your conduct with him? 
Are you all that a father should be? 

Do you send him away when you're wanting to read, 
Or let him climb up on your knee? 

Have you time to bestow on the boy when he comes 
With his questions—to tell him the truth? 

Or do you neglect him and leave him alone 
To work out the problems of youth? 

Do you ever go walking with him, hand in hand? 
Do you plan little outings with him? 

Does he ever look forward to planning with you, 
Or are you always too grim? 

Come father, reflect! Does he know you today? 
And do you know him as you should? 

Is gold so important to you that you leave 
It to chance that your boy will be good? 

Take stock of yourself and consider the lad, 
Your time and your thoughts are his due, 

How would you answer your God, should he ask, 
What sort of a father are you? 

—Selected 


Scent of spices when you cook, 
Gleam of cleaning wax, 
Lamplight spilling on a book, 
Quiet to relax, 
Laugh to shine away a tear 
Like tarnish rubbed from chrome, 
Kindness, peace and loved ones near— 
These things make up a home. 






TOMATO SOUP 
1 peck tomatoes 1 large bunch celery 
6 onions 1 handful parsley 


Grind or chop fine. Boil 1 hour. Add seasoning of choice. Seal 
in jars. 


VEGETABLE SOUP 


1 quart each of pofatoes, corn, carrots, peas, onions, celery, navy 
beans and alphabets. 7 quarts of tomato juice, 2 quarts hamburg 
or equal amount meat cooked on beef bones and picked off. 
Cook each one separate and add to boiling tomato juice. Add 1 
tsp chilipowder, 1 tsp pepper, 1 c brown sugar, salt to taste. 
Process in jars 45 minutes at 10 |b pressure. 


—Mrs. Menno Hershberger 


TOMATO VEGETABLE SOUP 


| qf potatoes 1 qt onions 

1 qt corn 1 qt navy beans 

| qt carrots 1 c spaghetti 

1 qt celery (soaked in cold 2 lb hamburger, fried in butter 
water) 


Cook each one separately in as little water as possible. When soft, 
drain. Have all vegetables ready before adding to boiling tomato 
juice. Mix altogether in large dish or cold packer and add 1 tsp 
chili powder and add 1% c sugar and salt and pepper to taste. 
Pack in jars and cold pack 2 hours. 

—Mrs. Daniel B. Borntrager 

—Mrs. Andrew Mast 

—Mrs. Levi Hershberger 


TOMATO SOUP 
14 qt tomatoes quartered 14 celery sticks 
14 parsley leaves 2 bay leaves 
4 onions 16 whole cloves 


8 tsp salt 


Cook together and puf through seive or .food mill and add 16 tsp 
sugar, 14 tsp corn starch and 2 paprika, mixed altogether and add 
enough water to make a thin sauce and add to hot soup. Cook al- 
together 1 hour. Put in hot jars and seal. When ready to use add 
a tsp butter and add cream and milk if you like. 


—Mrs. Philip Yoder 


If we could see ourselves as others do, we would often deny 
ourselves. 
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CHILI SOUP 


2 qf tomato juice 3% c brown sugar 

2 qt cooked red kidney beans 2 12-0z can tomato paste 

Put above in kettle and heat. Take 4 large onions and fry fill 

brown. Add 2 |b hamburger which was heated in oven, 1 level 

tbsp chili powder, salt and pepper to taste. Mix altogether and 

cold pack 1 hour at 10 Ib pressure. Mrs. Menno Hershberger 
DELICIOUS CHILI SOUP 


Fry 2 large onions and 1 Ib hamburger. Add 1 tsp chili powder. 
Heat 2 qt tomafo juice, 1 can tomato paste, 2 1-lb cans kidney 
beans, 1 c brown sugar, salt and pepper to taste. 


—Mrs. Sam Kauffman 


CHILI SOUP 
4 |b hamburger 9 qt tomato juice 
2 |b red kidney beans or chili 8 onions, chopped fine 
beans, cooked soft 1 can pork and beans 
1/2 c brown sugar chili powder and salt to taste 
Cold pack 1 hour. (Navy beans may be substituted for chili beans 
if desired) —Mrs. Bennie Miller 
CHILI SOUP 


Fry 2 lbs hamburger in a little butter. Add 1 large diced onion, 
1 tbsp flour, 1 tbsp salt and fry fill browned, turning often. Cook 
1 qt diced potatoes and 1 pt. kidney beans (or use 1 qt cooked 
beans) salt each to taste and add altogether to 2 qt tomato juice 
(more or less to suit taste). Add salt and pepper to taste and % c 
granulated sugar. Chili powder may be added but we like it 
without. Seal in jars and cold pack 40 minutes or pressure cook 
20 minutes at 10 Ibs. pressure. To serve, add to each qt. about 
1 pt. water, meat broth or milk or cream. —Mrs. C. A. Miller 


CHILI SOUP 
1 qt tomatoes 2 ¢ macaroni 
1 qt hamburger 1 large onion (chopped) 
1 qt red kidney beans 1 tsp chili powder 


Cook macaroni and beans. Fry onions good and brown. Chop 

hamburgei and add all together and heat. Add salt and brown 

sugar to taste. Seal in jars and pressure cook 2 hour at 10 Ibs. 
—Mrs. Daniel B. Borntrager 


CHILI SOUP 
312 lb soup beans, cooked 1 gal fresh ground beef 
4 qts tomato juice ¥4 tbsp garlic and red pepper 
2V2 tbsp chili powder salt to taste 


Heaf meat in oven. Then add beans and spices and bring to a boil. 
Pack in jars and boil 3 hours. When opening jars fo use soup more 
tomato juice and water may be added to suit taste. 

—Mrs. Eli A. Borntrager 
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SANDWICH SPREAD 


12 green tomatoes, 12 peppers, all colors, and 2 onions. Grind 
and drain. 


Bring to a boil: 1 pt prepared mustard, 3 ¢ sugar, 2 tbsp salf, 
2 tbsp celery seed and 1 pt vinegar. Then add the ground toma- 
foes, peppers and onions. Cook 10 minutes. Then slowly add 1 ¢ 
flour, stirring it to mix and bring to a boil. Remove from stove 
and add 1 qt. Miracle Whip. Put in jars and seal. 


—Mrs. C. A. Miller 
MIXED PICKLE 


| pt small pickles (1 to 1¥2 1 pt lima beans 

inches long) a very small head cabbage 
| pt small onions (like onion 2 large carrots (diced) 

sets) 1 bunch celery (cut fine) 
| pt sliced cucumbers 3 red sweet peppers 


1 small head cauliflower 
Cut in small pieces and cook each vegetable separately and drain. 
Mix well with dressing, combining all vegetables. Let come to a 
boil and seal. Makes about 6 pints. 


DRESSING — 
| tsp tumeric 3 c white sugar 
2 tsp ground mustard Y2 c flour 


Mix with water to make a paste, then add 11/2 qt. vinegar which 
has been brought to a boil with 2 tsp whole cloves. Strain out 
cloves and do not add to mixture. Add vinegar while hot. 


—Mrs. C. A. Miller 


CORN SALAD 
40 ears corn, cooked, then cut 1 pt. water 
off kernels 8 medium sized onions 
Ya c salt 4 sweet peppers (any or all 
2 large bunches celery colors) 
2 medium sized cabbage heads 3 to 4c sugar 
2 tbsp corn starch 1 tbsp mustard (dry) 


1Y2 qt. vinegar (may be part 1 tbsp tumeric 
water to suit your taste) 


Shred all vegetables or cut in small pices. Mix well. Boil 10 min- 
utes, stirring constantly. Pack in jars, seal and cold pack about 1 
hour in water bath or 15 minutes at 10 Ib. pressure in pressure 
cooker. 


—Mrs. C. A. Miller 


One of the hardest exercises to perform is to keep the jaw muscles 
in a closed position. 
| grumbled because | had to get up in the morning, until one 
morning | couldn’t get up. 
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SANDWICH SPREAD 


First part— 6 onions 
6 large green fomatoes 6 green peppers 
6 red peppers 


Grind through a food chopper. Sprinkle with a handful of salt and 
let set 2 hours, then drain for 30 minutes. Then pour 2 pints 
vinegar over if and cook 15 minutes. 


Second part— 1 pt vinegar 
1 c flour 5 c sugar 
1 tsp tumeric 1 pt mustard 


Mix this together and stir into Ist part, like for any thickening and 
cook 15 minutes. Put in jars and seal. (May be sealed with para- 
fin). 

—Mrs. John Stutzman 


SANDWICH SPREAD 


6 large onions, 12 peppers all colors, 6 cucumbers, 6 green 
tomatoes. Grind all together. Put 1 handful of salt over all and 
let set for 2hrs. Drain, add 1 qt. vinegar to veg and cook for 15 
minutes. Now mix altogether 1 jar French mustard, 5 c sugar, 
1 pt vinegar, 1 c flour, 2 tbsp tumeric and add. Boil for 5 minutes 


and put in jars and seal. —Mrs. C. A. Miller 
SANDWICH SPREAD 

1 dozen tomatoes, ripe 1 dozen red, yellow, and green 

Zz large onions mangoe peppers 


1 dozen green tomatoes 

Grind together and drain off juice. Now add— 

2 tbsp salt 1 c prepared mustard 
1Y c sugar 1 tbsp celery seed 


Cook 10 minutes. Remove from heat and add 1 qt. salad dress- 


ing. Put in jars and seal. 
—Mrs. Philip Yoder 


SANDWICH SPREAD 
Grind and mix together— 
12 red peppers 12 green peppers 


2 large onions (celery may also be added) 
12 green tomatoes 


Cook together for 15 minutes. Then add— 


1 tbsp flour 1 tbsp salt 
1 tbsp celery seed 2 c prepared mustara 
2 c sugar (scant) 


Stir 10 minutes. Add 2 ¢ salad dressing, mix well. Put in jars and 


seal. 
—Mrs. Jonas A. Helmuth 
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APPLE JUICE DRINK 


Using fresh sweet cider, fill your jars and seal. Put in cold packer 
and cover jars with water up to the lids. Now heat just till the 
water boils. Turn off heat but leave jars in hot water 10 minutes. 
Then remove and store. This will keep for a year or more and is 
@ nutricious and healthy drink. —Mrs. C. A. Miller 


TO CAN GRAPE JUICE 


Stem and wash grapes. Put in kettle and add enough water to 
cover grapes. Cook 2 hour or until grapes are cooked-up. Then 
strain through cloth. Put in jars and cold pack 20 minutes. When 
you open jars for drinks, add as much water as juice, and sugar 


to taste. —Mrs. J Stut 
KETCHUP erry Stutzman 


Ya bushel tomatoes. Cook until soft. Juice. Put hot tomato juice 
In a clean white cloth bag and hang over drain or on clothes line 
for about 2 hours. While it is draining off, cut up 6 large onions 
and cook till soft. Force onions through colander or food mill, 
into a large kettle where you plan to cook the ketchup in. Add 
the fomato pulp and boil 10 minutes. Then add— 


8 ¢ sugar 6 tbsp salt 
1 tsp cloves 1 tsp dry mustard 
1 tsp cinnamon ¥, pt vinegar 


Bring to a good boil. Put in bottles or jars and seal. About 14 
bottles. 
—Mrs. Eli J. Helmuth 


—Mrs. Andy J. Yoder 
CHILI SAUCE 


12 large tipe tomatoes (juiced) 
Grind together — 4 medium apples, 4 onions, 1 red mango 
pepper. 


Mix altogether and boil for 1/2 to 2 hours or until thick as 
ketchup, add 3 c vinegar and 3 c granulated sugar. Cook till 
thick again. Add 2 tbsp salt, 1 tsp cloves, 1 tsp cinnamon, and 
1 tsp alspice. Cook several minutes more. Seal same as ketchup. 


—Mrs. C. A. Miller 
CATSUP RECIPE 


1 gallon raw tomatoes quartered, 1 onion, 1 tbsp whole pickling 


spice. Cook 10 - 15 minutes. Pour in sack and hang on clothes 
line or over drain for 1 hour or longer. Put through seive or food 
mill. Add 2 tsp salt, 2 tbsp corn starch, 1 c vinegar, 1 ¢ sugar, 


Ys tsp red pepper. Cook 10 minutes. Seal in jars. 


—Mrs. Eli A. Borntrager 
He who looks for trouble usually finds it, 
While he who seeks peace, usually finds it, too. 
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SEVEN DAY SWEET PICKLES 


Take 7 Ib medium sized pickles, wash in cold water and drain. 
Put in a crock and cover with boiling water. Let stand 24 hours. 
Second day drain and add clean boiling water. Let stand 24 hours. 
Do the same on the third and fourth day. On the fifth day drain 
and cut cucumbers in 1¥% inch rings, and make a solution (or 
syrup) of 1 qt. vinegar, 8 c sugar, 2 tbsp salt and 2 tbsp mixed 
pickle spice and bring to a boil and pour over sliced cucumbers. 
On the sixth day drain, re-heat solution to boiling and pour over 
pickles again. On the seventh day drain and bring solution to a 
boil. Now add pickles and bring to a boil. Put in jars and seal. 
—Mrs. Felty Borntrager 


MILLION DOLLAR PICKLES 


6 qt sliced pickles, 6 medium onions, sliced or chopped. Add Y2 c 
salt and cover with water. Let sef over night. Next morning drain 
and add the following— 

3 ¢ vinegar 1 tbsp celery seed 

2 c water 6 c sugar (part brown) 

1 tbsp mustard seed 

Bring to a boil, put in jars and seal. 


—Mrs. Roman Raber —Mrs. Dan Kauffman 
—Mrs. Noah Gingerich —Mrs. Andy J. Yoder 
—Mrs. Jakie Plank —Mrs. Harley Yutzy 
_—Mrs. Eli J. Yoder —Mrs. Eli A. Borntrager 


SWEET DILL PICKLES 


2 c water 1 slice onion 
2 c vinegar V4 c salt 
1 c sugar 1 head dill 


Pack pickles in jars. Add a slice onion and dill. Mix sugar, water, 
vinegar and salt. Bring to boil ana pour over pickles in jars and 
seal. If jars do not seal (when cold) put in cold packer, cover with 
water and bring to a boil, remove at once and cool. 


—Mrs. Jakie Plank 


SWEET DILL PICKLES 
(About 8 quarts) 


Slice pickles thin into cans. Place a garlic clove and sprig of dill 
(or dill seed) on top of pickles in each jar. Heat the following and 
pour over pickles in jars— 


2 ¢ vinegar 2 c water 
2 c sugar 2 tbsp salt 


Cold pack for 5 minutes after they come to a boil. This should be 
enough liquid for 8 pts. 
5 —Mrs. Felty Yoder 
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STICKLE PICKLES 


Take oversized pickles, cut lengthwise in narrow strips. Peal, cut off centers 
with seeds, and cut in desired lengths. Pack in enamel, stainless steel, or 
crockery container and pour over them a mixture of 1 cup lime to 1 gal. 
water, to completely cover pickles. (About 5 qt. pickles) Let set overnight. 
Next morning wash 3 times in cold water, cover with water and let set 3 hrs. 
Drain and add syrup made of 1 pt. water, 1 pt. vinegar, 5 cups white sugar, 
1 tablespoon salt, 1 1/2 tablespoons pickling spice. Let set overnight. Next 
morning bring to a boil and simmer till clear. Pack hot into jars and seal. 


Mrs. Andy C. Raber 


LAZY HOUSEWIFE PICKLES 


2 ¢ vinegar Y4 c dry mustard 
Y c salt 


Mix well. Add small fresh cucumbers. Let set a few days and eat. 
Takes about a qt. of pickles or add a few at a time. Do not heat. 


—Mrs. C. A. Miller 


SLICED CANNED PICKLES 
1 gal. sliced cucumbers 1 handful salt 


Cover with water and let soak over night. Drain and rinse. Add 
2 sliced onions, V2 oz celery seed (11/2 tsp), Ys oz black pepper, 
1 tbsp white mustard seed, 11/2 Ib brown sugar (or 3 c), Y2 tsp 
tumeric, 3 c vinegar. Let come to a boil and can. 


—Mrs. C. A. Miller 


CANNED DILL PICKLES 


Wash and pack pickles in jars. Put dill in bottom and on top. 
Cover with solution made of 1c salt, 3c vinegar, 9 c water. Boil 
for a minute or 2 and pour over pickles and seal. 


—Mrs. C. A. Miller 
DILL PICKLES 
2 qt. water 2Yac vinegar 
3 tbsp salt 


Bring to a boil, add pickles and heat. Put hot pickles in jars and 
cover with boiling liquid. Put dill on top of pickles and seal. A 
piece or 2 of garlic in each can makes a good flavor. 
—Mrs. John G. Yutzy 
A smooth tongue often hides sharp teeth. 


No one ever makes us mad. We grow angry as the results of our 
own choice. 
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PICKLED BEETS 
Cook beets until skins peel freely — 30 to 45 minutes. Slip off 
peelings and cuf in chunks. 


Boil together 1 c vinegar, 1 ¢ sugar, 3 c water for 10 minutes, 
then add cut up beets. Boil 5 minutes. Add a few whole cloves 


in top of each jar. 
—Mrs. Dan E. Gingerich 


CANNING BEETS 


10 c beet water 2 tbsp pickling spice 
3c vinegar salt to taste 
5 c sugar 


Cook beets, slip off skins and cut in chunks. Heat the above to 


boiling. Add beets and bring to a boil. Pack in jars and seal. 
—Mrs. Wm. Helmuth 


SPICED BEETS 


To 1 gallon cooked and sliced beets add 2 pt. vinegar. If too 
sour weaken with water. Add 2¥2 ¢ brown sugar, 5c worth 
cinnamon bark and 2c worth of whole cloves. Place in a stone 
jar and tie shut. Keep in a cool cellar. These will keep a year and 
can be opened from time to time as used. An old recipe sent in 
by Mrs. Obed Gingerich. 


PICKLED BEETS 


1Y2 c vinegar 4 c sugar 
2Y2 c water A little mixed pickling spice 
1 tbsp salt 


Heat to boiling. 

Cook about 2 bushel red beets in water until done. Cool slightly, 
slip off the peelings or skins and cut in pieces. Put cut beets in 
a large kettle, pour vinegar mixture over same and bring to a 
boil. Boil several minutes. Pack beets into jars, fill with boiling 
liquid and seal. — Mrs. Wayne Yoder 
HORSERADISH PICKLES 


Take good sized pickles, wash. Put in bag and lay in ice box 
over night. Next day - quarter then (or in 6 or 8 parts according 
to size) lengthwise. Pack very tight in quart jars. Add 4 little 
onions, a sixth of a celery heart, 3 or 4 little pices of horseradish, 
2 tsp white mustard seed in each jar. Take a qt. of vinegar, 1 qt. 
water, 1 scant cup salt and 2 c sugar. Pour over pickles boiling 
hot and seal. Be sure cans are sealed tight. 
—Mrs. John M. Hershberger 


He who wakes up and finds himself a success hasn't been asleep. 


The rules of success only work . . . If you do! 
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TOMATO RELISH 


24 green tomatoes 6 green peppers 

1 red pepper 

Grind together and drain. Then add— 

6 ¢ white sugar V2 c mixed pickling spice 
2 tbsp salt (tied in a cloth bag) 
1 pt. vinegar 


Boil altogether 20 minutes. Remove cloth bag with spices. Seal 
in jars. 
—Mrs. Noah L. Miller 


RELISH 
4c onion 4 c cabbage 
4 c green pepper 4 c green tomatoes 
Chop to small pieces. Add Y2 c salt. 
1 tsp celery salt 6 ¢ sugar 
2 ¢ vinegar 2 c water 
lV tsp tumeric 2 tsp mustard seeds 


Let stand overnight. Next day bring to a boil and seal hot in 
Sterilized jars. Is real good on any kind of meat sandwiches. 


—Mrs. Jake Ginaerich 
PICKLE RELISH 


1 pk large cucumbers, 1 tbsp celery seed 
peel if too large 2 tbsp mustard seed 

6 onions 3 c vinegar 

Ys c salt 3 ¢ sugar 


Grind pickles and onions. Add salt and let stand 1 hour. Drain. 
Combine spices, vinegar and sugar. Add to mixture. Boil slowly 
over low heat for 55 minutes. Can and seal. 


—Mrs. Felty Yoder 
—Mrs. Andy J. Yoder 


CHOW CHOW RELISH 


12 green sweet peppers 4 c onions, ground 
1 large head cabbage 4 c green tomatoes, ground 
12 red sweet peppers 


Soak green tomatoes in 2 c salt for 3 hours, drain and rinse, 
drain again. Mix together 6 c sugar, 4 c vinegar, 1 tbsp celery 
seed, 2 tbsp mustard seed, 1 tbsp tumeric. Cook altogether for 
3 minutes. Seal in jars while hot. 
—Mrs. C. A. Miller 
If nobody smiled nor cared for us 
If nobody helped you and me 
If we all walked alone on the pathway 
What an unhappy world this would be! 
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POTATOES 
Right after digging your potatoes in the fall, take the ones too 
small for peeling and scrub them and pack into jars. Add salt 
and fill with water and seal. Cold pack 30 to 40 minutes or pres- 
sure for 10 minutes at 10 Ibs. Good for hash browns, potato salad 
or what ever you may need, and are always ready to use. 


GREEN BEANS 


Pick over and cut tips from fresh beans. Break into short pieces 
and pack in jars. Add | tsp salt to each quart beans. Fill with 
cold water and seal. Cold pack 1¥2 to 2 hours or pressure cook 
25 to 30 minutes at 10 Ibs. pressure. 


PEAS 


Use fresh peas, but may be picked in evening and stored in a 
cool place overnight, not over 3 inches deep, as peas will heat 
if packed too deep. Next morning shell and pick over peas. 
Blanch — pour boiling water on peas and let set for 5 minutes. 
Drain and cool immediately in cold water, keep adding cold water 
until it stays cold. Now pack in jars, adding 1 tsp salt to each 
quart of peas and fill jars with cold water. Cold pack 1¥2 to 2 
hours or pressure cook 25 to 30 minutes af 10 Ibs. 


CORN 

Use fresh corn, husk and pick off all silks. Cut corn from cobs 
but do not cut too deep, as the cob makes an odd taste in your 
corn. But the cob may be scraped lightly to enjoy also the hearts 
of corn. Put the corn in large kettle, add 1 tsp salt to each quart 
of corn. Add enough water so the corn can be stirred easily, but 
is not watery. Now bring to a boil and boil for 5 minutes. Stirring 
often to prevent scorching. A wooden spoon is good for stirring. 
Then pack into jars while hot and pressure cook 20 to 30 minutes 
at 10 Ibs. Add 1 tsp sugar when heating to serve. 


CARROTS 
Proceed same as green beans. 


SPINACH OR BEET TOPS 
Wash, blanch and proceed as for green beans. 
TO DRY SWEET CORN 


8 pints sweet corn, cut from cobs, 1 c cream, V2 ¢ sugar, Y c 
salt. Boil altogether 20 minutes, then pour on dryer, turning often 
with spatula until it is dry. 

—Mrs. Sam Lehman 


On the road between the homes of friends 
The grass does not grow green. 
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God created Heaven and Earth 
And all Creatures there in. 
Then He took a clod of dirt 
And made a living man. 
He saw it was not good that man 
Be all alone in life, 
So He took a rib from Adam's side 
And made for him a wife. 
He said this man shall love his wife 
And wife shall love her man, 
Thus be bound as one, you see 
And be helpful all they can. 
She helps to raise his children, dear, 
In the Lord's Admonition, Love and Fear, 
Clean the house and also cook 
Good, healthy meals 
From our cookbook. 





“| love you, Mother,” said little John 
Then forgetting his work, his cap was on 
‘And he was off to the garden swing 
Leaving his mother the wood to bring. 
“1 love you, Mother,” said little Nell 
“I love you better than tongue can tell.” 
Then she teased and pouted half the day, 
Till her mother rejoiced when she went to play. 
“I love you, Mother,” ‘said little Fan 
“Today I'll help you all | can” 
Then to the cradle she softly did creep, 


“I love you, Johnny,” sa Mother one day 
“| love you more than | can say.” 
Then she answered his quest with, “Don't bother me now.” 
didn't have time to show him how 
To fix his truck to his tractor and plow 
she washed her windows and scrubbed her floor 


‘And Johnny went out almost re y to cry. 
“1 love yeu Johnny,” again she, so 





CANNING BEEF 


A young beef is best for freezing, but a cow, well fed, makes the 
best beef for canning, as it has more flavor after it is boiled. 
An old cow is good for hamburger or to make bologna, and not 
using much fat. 

Also after the meat is cut from the bones, the bones (with some 
meat left on) may be cooked and all ihe meat picked off and 
ground and used like hamburger to make sandwiches and the 
broth canned, to make good noodles, gravy, etc. 


Meat may be packed into jars raw, seasoning added and cold 
packed or pressure cooked for 1 to 12 hours at 10 Ibs. pressure. 
The different ways mentioned are simply the individual different 
tastes not really necessary to keep the meat. 


HAMBURGER 


Fry hamburger with chopped onions, (or without) season to taste. 
Pack hot into jars and seal. Pressure cook 30 to 45 minutes at 
10 Ibs. pressure. 


BAR-B-CUE (for canning) 


1% |b. hamburger, 3 c oatmeal (if cooked meat is used, use only 
V2 of oatmeal, 1 c milk, 1/2 tsp salt, Y4 tsp pepper, 2 tbsp chop- 
ped onions. Put altogether and fry in a little shortening. 
Sauce— 


1 tbsp worcestershire sauce 1 tbsp vinegar 
2 tbsp sugar Va4-c water 
1 c¢ catsup 6 tbsp chopped onion 


Pour over fried hamburger and put in oven 2 hour. Then put 
in jars and cook for Y2 to % hour. 


—Mrs. Eddie E. Gingerich 
BAR-B-CUE (for canning) 


1 qt. hamburger (or meat picked from cooked beef bones and 
ground fine). Use beef grease or oleo in frying pan to fry the 
meat with 2 c chopped onion and % c chopped celery until 
browned. Add 1 tbsp mustard, 2 tbsp brown sugar, 2 tbsp wor- 
cestershire sauce, 34 c catsup. Salt to taste. Add hot water or 
beef broth to right thickness. Pressure cook 34 hour at 10 Ibs. 
pressure or cook in hot water bath for 12 hours. 


—Mrs. Anna Borntrager 
Wisdom is knowing when to speak your mind, 
and when to mind your speech. 
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CORNED BEEF (for 10 Ib. meat) 


6/2 oz brown sugar 1/10 oz soda 
12% oz salt 12 gal water 


1/10 oz salt petre 
Mix altogether and bring to a boil — Cool. Put meat in a crock 


and pour cooled mixture over it. 
—Mrs. Olin Gingerich 


BRINE FOR BEEF STEAKS 


1c salt 1 gal water 
1 c brown sugar 
Heat until clear, then put 1 c in a qf. jar and fill with fresh steak. 


Process 30 minutes at 15 lbs. pressure in pressure cooker. 
—Mrs. Jake Gingerich 


CANNING STEAKS 


Cut steaks in size to fit into jars when fried. Wide mouthed jars 
are best for this. In a hot skillet melt tallow, fresh from the same 
beef is best, roll the steak in flour and brown both sides, adding 
salt and pepper to taste. Pack into jars, adding the brown crust 
out of the skillet too. Fill jars with hot water, seal and pressure 
cook 1 hour at 10 Ibs. 


BEEF STEAK CANNED 


1 pt salt 1 gallon water 
1 pt brown sugar 
Divide info 14 quart jars and fill with steak. Then fill with cold 


water and cold pack 1 hour. Very good. 
—Mrs. Philip Yoder 


BRINE FOR BEEF STEAKS 


1c salt 1 gal water 


1 ¢ brown sugar 
Heat until clear, then put 1 c in a qf. jar and fill with fresh steak. 
Process 30 minutes at 15 Ibs. pressure in pressure cooker. 
—Mrs. Jake Gingerich 
BEEF CHUNKS 


Cut meat into desired pieces. Put into roaster or baking dish, add 
salt to taste and water to almost cover meat. Heat in hot oven 
1Y2 hour, or until meat has lost its red and raw look. Stir meat 
to mix salt well.Pack meat into jars, strain broth and fill jars with 
same. If not quite enough add a little water. Pressure cook 45 
minutes to 1 hour at 10 Ibs. 


Life is Eternal, Love is Immortal, and 
faith builds a bridge across all sorrow. 
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CHICKEN BOLOGNA 


Cut raw meat from bones. To 25 Ibs. of meat add 1 Ib. Tender- 
quick, then grind twice and let set 24 hours. Then add 1-oz. black 
pepper and 2 tsp saltpetre. Mix well. Pack in jars and pressure 
cook 1 hour at 10 Ibs. 

—Mrs. Dan Nisley 


CHICKEN BOLOGNA 


25 |b. fresh chicken (cut from bones). Add 1 Ib Tender Quick. 

Grind twice and let set 24 hours. Then add the following — 

1 oz black pepper 2 tsp garlic 

V2 |b white sugar 3 tbsp liquid smoke 

2 isp saltpetre 

Grind again and mix well. Put in cans and process same as any 

other fresh meat. 

(NOTE) We use 6 to 10 Ibs. more meat to the above spices and 

liquid smoke. This recipe may be used for beef as well as chicken. 
—Mrs. Dan A. Kauffman 


BEEF BOLOGNA 
50 Ibs. ground beef. Add— 


2 tbsp ground mustard V2 |b sugar 
1 tbsp mace 2 Ib Tender Quick 
1 tbsp black pepper V2 oz salt petre 


Mix and let set 4 days in a non-metal container in a cool place. 
Then grind again and stuff in casings or may be packed in jars 
like hamburger. Add a little liquid smoke when canning or if 
you boil it. | cold pack mine 3 hours in a boiler. 


—Mrs. Harvey Borntrager 


BEEF BOLOGNA 


25 |b ground beef 1 lb Tender Quick 
3 rounding tsp black pepper not quite 1% Ib salt 
Y4 |b sugar 1 rounding tsp salt petre 


Mix and let stand 3 or 4 days. Then grind 2 times. Fill jars %4 
full of meat. Add % tsp liquid smoke and enough water to cover 
meat in each quart. Seal and cook 2 hours in cans. 


—Mrs. Abe Yoder 


BOLOGNA 
30 lb hamburger 1 Ib Tender quick 
2 tbsp pepper (black) 2 tsp red pepper 


2 tsp saltpetre 

Grind twice and let stand over night. Then add 1 tbsp liquid 
smoke in 1 gallon warm water and 1 |b crackers, ground fine. 
Mix well and grind again. Pack in jars and process in pressure 
cooker for 1 hour at 10 lbs. 
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BRINE FOR CORNED BEEF 


To each gallon of wafer take — 
1 pt salt 1 heaping tsp black pepper 


2 tsp soda 1 scant tsp salf petre 


1 c brown sugar 

Put meat in a crock, pour boiling brine over it. Stir occasionally 
and put a weight on meat to be sure it is covered with brine. 
Takes about 1 gallon of water to 25 Ibs of meat. Let stand 4 or 5 
weeks. Meat may be cut UP and canned or used for roasts or 
smoked. _Mrs. John G. Yutzy _Mrs. John Stutzman 


BRINE FOR BEEF, PORK OR POULTRY 


Use a 10 gallon crock. Fill V2 full of water. Add enough salt so 
it will float an egg when thoroughy mixed. Put your meat info 
the brine and cover with a plate and press down so the meaf 
is completely covered with brine. Put a weight on the plate to 
keep it down. A clean rock or brick works well. 


For a different flavor melt 4c brown sugar in a little hot water 
then add 4 tbsp black pepper, 4 tbsp celery salt, 1 tsp garlic, 1 
tbsp salt petre, 1 tbsp red pepper, 2 tbsp sage. Mix well and add 
to salt brine before adding meat. Stir occasianally. 


This is enough for 1 small hog. _Mrs. Chris Miller 

SALMON FISH 
Good use for carp oF buffalo fish or small bony pieces as the 
bones will be soft. 
Pack cleaned, fresh fish in pt. jars. Add 1 tsp salt and 2 fbsp 
mustard or ketchup and a slice onion. Pressure cook for 100 
minutes at 10 lbs. pressure. 
Use like salmon for soups or patties, or fix like sardines with 
vinegar and crackers and tomato juice. 

_—Mrs. C. A. Miller 


PICKLED FISH 
3 Ib fish, cut up 
Bring to a boil and simmer 20 minutes the following— 


2 ¢ vinegar 1 tsp whole mixed pickle (tied 
2 c water in a cloth) 

2 tbsp salt 1 small onion sliced 

1 tbsp sugar V4 c¢ cubed celery (if desired, 
scant Y2 tsp pepper not necessary) 


After the 20 minutes add fish, bring to 4 boil and simmer 10 
minutes more. Remove mixed pickle spices tied in cloth. Pack 
fish in jars or crock, cover with sauce. Can add bay leaf and 
fresh onion slices if desired. 


Store in refrigerator or cool place. Fish may be eaten soon buf 
improves on standing 2 weeks or longer, and bones will become 


soft. 
126 _Mrs. C. A. Miller 





PORK 
To Sugar Cure Hams, Shoulders, and Bacon. 
2 ¢ salt 1 ibsp black pepper 
1 c brown sugar 1 tsp saltpetre 


2 tbsp red pepper 
Mix altogether. 


This is enough for a medium sized ham or shoulder. Place fresh 
ham on several thicknesses of newspaper, cut side up, first 
spreading mixture liberally on paper. Now rub well into ham, 
the salt mixture. Working well around bones and stuffing into 
any cuts, pile the remaining salt on and around ham. May be 
wrapped very tightly into the newspapers, then into cloth or 
cloth bag and either wrapped tightly or sewed together for a tight 
fitting cover and hung in a dry place. This salt will melt and 
drip so be careful where you hang it. Will keep for months in 
cool weather but not over 2 months in warmer weather. To use, 
wash off remaining salt and use as any ham. Or may be left lay 
for 2 to 6 weeks, depending on temperature, then washed and 
used or canned. This way it will also drain, so it should be left 
either in a dish pan or on an enamel surface near a drain, or a 
board is OK if newspaper is spread on it first. 

For bacon, use from 2 to V4_of the above amagunt, depending 
on size. Liquid smoke may also be added to salt mixture. 


PICKLED PIGS FEET (or hocks) 


Boil hocks until well done. Pick all the meat from bones, using 
some ligaments, fat and skin (if skin is left on). Chop up fine. 
Now add broth, after skimming off all the fat, just enough so 
meat can be stirred easily. Now add vinegar, salt and a little 
sugar to suit taste. If this is your first try it may be best to take 
a small amount of meat and experiment on it first before mixing 
the full amount. The tongue and heart are good when added to 


this. SAUSAGE 


Use trimmings from hams, side meat, neck, etc. and may be up 
to about 1/3 in volume, made up of fat, though better if not 
too much fat is used. Grind altogether. Add salt, pepper, dry 
mustard, sage or mace or spices to suit taste and mix well. May 
be stuffed into casings or fried in patties, packed in jars and cold 
packed or pressure cooked at 10 Ibs. for 40 minutes to 1 hour. 
If cold packed, cook for 2 or 3 hours. 
“LIVER WORST” 


Cook all bones, head meat, rib ends, etc. until well done. Drain 
broth and save. Pick out all bones, going through thoroughly to 
get all bones. Grind meat and add a small amount of pork liver 
which has been boiled. Add salt, pepper to taste, a small amount 
of alspice or spices to suit your taste. Skim all fat from broth and 
add enough broth to ground meat to make it easy to stir. Pack 
Into jars and cold pack or pressure cook 20 minutes at 10 Ibs. 
To serve: Heat and serve with fried mush, or plain. Good for 
breakfast. 127 








BAKED BEANS 


4 qi dried navy beans 1 c molasses 

3 large onions 6 tsp salt 

1 bottle ketchup 4 |b weiner, cut inY% inch 
3/2 qt tomatoes slices and fry 


1/2 Ib brown sugar 
Soak beans overnight. In morning add salt and enough water to 
cook till tender. Drain. Dice and boil onions and add to weiners. 
Now add tomatoes and rest of ingredients to beans. Boil together 
15 minutes. Put in jars and cold pack 1 hour or 10 minutes in 
pressure cooker at 10 lb. pressure. Makes 13 quarts. 

—Mrs. Andrew Mast 


TO CAN CHICKEN 


Dress and cool chicken, preferably overnight in cold water. | use 
only the meaty pieces for canning. Arrange in large roaster by 
layers, adding salt and pepper to each layer, or your choice of 
seasonings. Add water to almost cover meat. Heat in oven at 375 
to 400 degrees for 1 1/2 hrs. Cover if it gets too brown. Now pack 
meat into jars, wide mouth works best. Strain the broth through a 
wire strainer and pour on meat in jars, just to the neck. Seal and 
pressure cook at 10 Ibs. for 30 min. Store in a cool place, like on 
the cement floor of the basement. Should keep for a year or more. 
The bones can also be removed before meat is put in jars. Will 
save jars this way. If any broth is left over, it may be canned 
seperately, but process same as chicken. If you run short of broth, 
add a little water to each jar, to cover meat or it will be more dry. 
To serve; set jar in real warm water so broth will be thin. Drain 
off broth, and save. Carefully remove meat with a fork to prevent 
breaking pieces. Flour lightly and brown in hot butter or chicken 
fat (or your choice). 

Also good for pot-pie, chicken and dumplings, etc, The bony pieces 
can be cooked till well done, the meat picked from the bones and 
canned same as above chicken. Is very good to use in making 
noodles, gravy (to eat with pancakes or fried mush) or in making 
dressing. 

To can chicken for dressing | often times take about equal amounts 
of my small potatoes and sweet potatoes, grind coarsly, add about 
1/4 the amount of chopped celery. Add to chicken bits, with broth 
and fat, add seasoning and can in pint or half pint jars. Just 
enough to make a big dish of delicious dressing. 

Chicken that has not been properly cooled in cold water before 
canning will often times spoil when canned, or else have a peculiar 


odor. 


A pulling horse can not kick, 
Meanwhile, a kicking horse can not pull. 


If you wish to grow old gracefully, 
It is best to start young. 
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IT MATTERS NOT 


It matters not if I've been hurt; 
It matters not at all 

That sometimes from my weary eyes 
The scalding teardrops fall. 


What matters most is if I've erred 
And not confessed the sin 

And through my lack—some needy soul 
Has failed to follow Him. 


It matters not if cherished friends, 
On whom | lean in vain, 

Have wounded me by deed and word 
And left me with my pain. 


What matters is—Can | forgive 
Again and yet again? 

It’s not “Have they been true,"’ but, ‘‘Lord 
Have | been true to them?” 


—Anonymous 


A RARE GIFT 


He who has a garden 
Has treasures to behold 

A work shop for his conscience 
A place to dig for gold. 


A pleasure and a profit 
And happiness combined 

A garden is the rarest gift 
That anyone can find. 
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FOR THE SMALLER FAMILY 


BUSHEL COOKIES 


2 eggs 2 tbsp. maple flavored Karo 
7/8 cup lard 6 oz. raisens and 3 oz. salted 
1 2/3 cup sugar Peanuts, ground together 
1 1/4 cup milk 1 cup quick oats 

1 tsp. soda 1 Ib. flour (about 3 cups) 


1 tbsp. baking powder 
Mix in order given and drop by spoonfuls on cookie sheet. Bake at 
375 degrees to 400 degrees till browned. Very good, chewy, Hol- 
iday Season treat. Makes about 1 1/2 gal. cookies. 
Enough to share—and more to spare! 

CREAM WAFERS 
Soften 1/4 cup butter, add 1/2 cup brown sugar, 5 tsp. sweet 
cream, 1 egg beaten, 3/4 tsp. soda, 1/2 tsp. vanilla, dash of 
cinnamon, 1/4 tsp. salt, 1 1 /3 cup flour, (a little more or less may 
be needed). Roll very thin and cut and bake, or use cookie Press. 


For chocolate cookies, use 3 tsp. cream and about | square bakers 
chocolate instead of 5 tsp. cream. 

Frosting to make sandwiches: 

2 tsp. melted butter, 1 tbsp. hot cream (or milk), 1/2 tsp. vanilla, 
add powdered sugar till right thickness to spread. Paste 2 cookies 
together, 


SUGAR COOKIES 


3/4 cup white sugar 1/4 cup cream (sweet or sour) 
3/4 cup brown sugar 2 tsp. soda in 2 tbsp. hot water 
1/2 cup shortening 2 tsp. baking powder 

2 eggs beaten flour to make a soft dough 


1/2 cup sweet milk 


Mix in order given. Roll out or drop by spoonfuls on lightly floured 
cookie sheets. Sprinkle tops liberally with sugar and bake at 400- 
425 degrees 10-12 min. or until browned. Makes about 50 cookies, 


MOLASSES NUT COOKIES 


1 ¢ butter 2 tsp. soda 

1 1/2 ¢ unsulphured molasses 1 1/2 tsp. ginger 

1/4 ¢ brown sugar 1/2 tsp. cloves 

4 c sifted unbleached flour 1 egg 

1 1/2 tsp. salt 1 pkg. chocolate chips or 
2/3 c finely chopped nuts Carob chips 


2 tsp. cinnamon 


Melt butter in sauce pan large enough for mixing cookies. Stir in 
unsulphured molasses and sugar; Cool. Sift together flour, salt, 
soda and spices. Mix in small amount of flour; beat in egg. Blend 
in remaining flour, nuts and chocolate chips. Chill dough about 2 
hours. Shape into 1 inch balls. Place on ungreased cookie sheet 
about 2 inches apart. Bake in 350 degree oven, 15 minutes. Makes 
about 3 dozen. —Mrs. Felty Yoder 
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CHO-CAKE 
Beat 1 small egg, add 1 cup brown sugar, 1/4 cup shortening and 
1/4 cup sour milk, mix well, Add 1 cup flour and mix. Add 1 tsp. 
soda to 2 tsp. cocoa and pour over this 1/4 cup hot water, add to 
mixture with 1/2 tsp. vanilla and mix well. Pour into a 4x9 in. 
bread pan and bake at 350-375 degrees for 20-30 min. 


SPONGE CAKE 


2/3 cup sugar 1/4 tsp. vanilla 

1 rounding tbsp. butter 1 rounding tsp. baking powder 
1 egg 1 cup flour 

1/3 cup milk 


Mix altogether and bake in 4x9 in. bread pan. 


RHUBARB CAKE 


1/2 cup flour 1 small egg (or Ig. yolk) 
1/2 cup sugar 1/2 tsp. soda 
pinch salt 1/2 cup cooked rhubarb 


Mix soda in rhubarb, Mix dry ingredients and add to rhubarb, next 
add egg. Bake in small pan. Serve plain—or with milk while hot, 
or serve as a date pudding with raisins, nuts and whipped cream. 


BANANA CAKE 


1/4 cup shortening 3/4 cup sugar 

1 Ig. egg 1 cup sifted cake flour 
1/2 tsp. baking powder 1/2 tsp. soda 

2 tbsp. sour milk pinch salt 


1/2 cup mashed ripe bananas | tsp. vanilla 
Mix altogether and bake in small loaf pan, or 4x9" bread pan. 


FROSTING 
2 tbsp. butter 1/2 tsp. cocoa (optional) 
3/4 cup powdered sugar several drops vanilla 


Mix altogether and add a few drops hot milk or water till thin 
enough to spread. 
RAISED DOUGHNUTS 

Mix 1 cup milk, scalded and cooled, 1 pkg. yeast, 1 7/8 cup flour 
and let rise to double. Then add 1 egg beaten, 1 tsp. salt, 1/4 
cup sugar, 1/4 cup shortening and about 1 cup flour or enough to 
make a very soft dough. Knead until soft and spongy. Let rise 30 
to 45 min. Roll out and cut. Let rise till nice and round, in a warm 
place. Fry in deep fat to golden brown. Glaze or sugar. 


Spread butter over the cut end of cheese block—will not dry out 


till next time. ; f as. Dag 
If you wrap swiss cheese in a cloth wrung out of vinegar, it will 


not mold as quickly, and is better if not kept in refrigerator. 
Mashed potatoes will be more fluffy if a pinch of baking powder 
is added. Mix well. 130 








2 SMALL LOAVES BREAD 


In a 4 qt. bowl take 1/4 cup sugar, 1/2 tsp. salt, 1 tsp. shorten- 
ing, 1 cup warm water (or potato water is even better). Add 1 
tsp. dry yeast and 1/2 cup flour, mix and let set 15 min. in a 
warm place, covered. Add enough flour to make a soft dough. 
Proceed as usual. 

If you like cinnamon bread—flatten with hand 1/2 of dough on 
board or table top, spread with butter and sprinkle with cinnamon 
and brown sugar. Roll up into a loaf and bake in bread pan. Or 
can be made into cinnamon rolls. 


BISCUITS 
1 cup flour 1 tsp. baking powder 
1/4 tsp. salt 4 tsp. shortening 
2 tsp. sugar 1/4 cup milk 


Cut shortening into dry ingredients, add milk. Roll out and cut. 
Bake 10-12 min. at 450 degrees. 


MUFFINS 
Blend 2 tbsp. sugar, 2 tbsp. soft shortening, and 1 small egg yolk. 
Mix thoroughly. Sift 7/8 cup flour, 2 tsp. baking powder, 1/4 
tsp. salt. Mix alternately with 1/2 cup milk. 
Fill muffin cups about 2/3 full. Bake until brown at 375 degrees 
for about 20 min. Yields 6-8 muffins. 


PIE CRUST 
In a measuring cup take 1/2 tsp. vinegar and fill to 1/4 full of 
cool water. Add pinch salt and 1/2 cup lard, and enough flour to 
make a very soft dough. Makes a 2 crust pie or 2 single pie shells. 


FRUIT PIE 
2/3 cup ground cherries pinch salt 
1/4 cup sugar 1 cup water 


Mix and bring to full boil. Meanwhile mix 2 tbsp. clear jell (or 2 
tbsp. corn starch) and 1/2 cup sugar. Add enough water to make 
a thin paste, about 1/4 cup. When fruit mixture boils, slowly pour 
paste into it and stir until it boils and thickens. Remove from heat 
and add a tbsp. butter and from 1/4 to 1/2 tsp. vinegar. Cool. 
Makes 1 pie. 

Other fruits may be substituted for ground cherries 


CUSTARD PIE 
Beat 3 eggs, add 3/4 cup sugar (mix half brown and half white), 
2 tbsp. flour and beat hard. Add 1 1/2 tsp. vanilla and 1 1/2 cup 
hot milk and 1/4 to 1/2 cup sweet cream. Pour in unbaked pie 
shell and bake at 400 degrees till custard is set. 
Top may be sprinkled with cinnamon or your favorite spice before 


baking. 


This world was a better place to live in when people tried to get 
to heaven, instead of to the moon. 
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EGG NOODLE DOUGH 


3 egg yolks 1 tbsp cold water 


1 whole egg pa ee 


Beat eggs and water. Add flour all at ag ae stir till too stiff 
then knead with your hands. Roll through Noodle Chef by table- 
spoons. Dry them partly before cutting. Or roll thin as possible 
with rolling pin and cut with knife in narrow strrps. Then dry. 


NOODLES 
11 egg yolks enough flour to make stiff 
1c water dough 


V2 stick oleo 


Roll out. Cut when almost dry. Dry thoroughly before storing. 
—Mrs. Eli. A. Borntrager 


NOODLES 
3 c egg yoks AV2 |b. flour 
2 c water 
Beat egg yolks with water, add the flour and mix with spoon as 
long as possible. Then knead with hands. Roll out very thin or 


run through noodle chef. 
—Mrs. Sam Nisley 


NOODLES 
2 c egg yolks small handful salt 
1 ¢ water 2 tbsp salad oil 


Beat with egg beater tll frothy. Add flour to make a very stiff 

dough, kneading with hands. Roll out thin, lay to dry on dish 

towel or other cloth. Cut while still damp. Or use noodle Chef. 
_—Mrs. Chris Miller 


POTATO PANCAKES 


2 |b potatoes, grated 1 egg yolk, beaten 
VY c flour Y2 tsp salt 
1 egg white, beaten V4 tsp baking powder 


Mix ingredients in order given. Fry on hot griddle or frying pan. 


Serve with applesauce. 
POTATO PANCAKES 


3 Ib grated potatoes ~ 1% ¢ flour 
2 eggs, beaten Y2 c milk 
Y2 tsp grated onion salt and pepper to taste 


Mix altogether and fry in hot grease, turning once when browned. 


—Mrs. C. A. Miller 
Some people eat to live — Others live to eat. 
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WHEAT PRETZELS 


1% c hot water (120° to 130°) 2c whole wheat flour 

3 tbsp vegetable oil 2 c white flour 

1 tbsp honey 1 tsp salt 

1 pkg dry yeast (or 1 tbsp) 

Preheat oven to 425°. Grease large baking sheet. Stir flour to- 
gether. Combine 1¥2 cups flour, yeast and salt. Add liquid in- 
gredients to flour - yeast mixture and beat until smooth. Now add 
enough more flour to make a moderately stiff dough. Knead 3 
to 5 minutes until smooth. Cut in 12 pieces and roll each into a 
rope, 15 inches long. Roll in coarse salt and shape as pretzels. 
Bake on cookie sheet 20 minutes to light brown. 


—Mrs. Levi Hershberger 


PATTY SHELLS (Deep fat fried) 


Sift together 1/2 c flour, 2 tsp sugar, % tsp salt. In a bowl, beat 
well 2 eggs and 1 c milk. Add dry ingredients and beat until 
smooth and the consistency of thick cream. 

Heat Mazola oil to 360° to 375°. Dip hot iron into batter abso- 
lutely even with top of iron, then into hot Mazola oil to cover 
iron, 

When shell expands it leaves the iron, dip iron to bottom of pan 
and let it cook till shell turns golden brown. Makes about. 60. 


—Mrs. R. V. Borntrager 


HOMINY 


Use 3 pints water and 2 tbsp baking soda to each |b of corn. 
Simmer 12 hours. Rub between hands till all hulls are removed. 
Rinse often, 7 or 8 times. Pack in jars. Add 1 tsp salt to each qt. 
and cold pack 20 minutes or 10 minutes at 10 Ib. pressure. 


—Mrs. C. A. Miller 


HOMINY 


Take about 1 gallon shelled field corn. Wash. Cover with cold 
water arid add 5 heaping tablespoons soda and mix well. Soak 
overnight in a cool place. In morning, put on stove and add more 
water, so corn is covered and cook till the hulls or skins come off, 
adding water as needed. Wash off all hulls when corn is soft. 
Changing water as needed. Cover with fresh water and let soak 
overnight again, or till corn doesn’t taste like soda anymore. 

| like to fry bacon tiil crisp. Then add hominy and fry it a little. 
Then add a tbsp or 2 of flour and mix, then add some milk, and 
Salt to taste. Add bacon and serve with hominy. 


—Mrs. Obed Gingerich 
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YOGURT 
Heat fresh whole milk just so it's too hot to stand your fingers in it. 
Cool to luke warm. Add 3 tsp. yogurt to each pint of milk and mix 
well. Pour into sterilized jars and seal. Set jars into a pan deep 
enough so it can be covered with warm water. Pour warm water 
over jars, up to lid. Cover and let set till it cools off and is set. 
Do not shake while cooling. Should be set in 3 or 4 hrs.—but may 
take up to 6 hrs. depending on conditions. For different flavors, 
add a small amount of Jello, either when yogurt is added to milk, 
or when serving, Fruit or juices is good too. 
—AMrs. Chris Miller 


DRESSING 


2 cups bread cubes toasted in 2 to 3 tbsp. butter. In a 4 qt. mixing 
bowl beat 2 small eggs. Add crumbs and 1/2 cup milk, salt, pep- 
per, celery salt and garlic salt to suit taste, and sage if you prefer. 
Now add 1/4 cup finely chopped celery, 1 /4 cup sweet potatoes 
diced or mashed, 1/4 cup potataes diced or mashed. Cook each 
one several minutes before adding. Also add several sprigs parsley, 
chopped. Add enough milk so the bread crumbs will be all soaked 
up and still some broth left. A jar of chicken broth and bits of 
meat, make it extra good. Pour in a buttered baking dish and 
bake in moderate oven 20-30 min. or till top is browned and dress- 
ing raises. 


SWEET POTATOES 


Peel and cut crosswise into 1/2 in. slices. Roll in flour and fry in 
butter. When light brown, put in casserole and sprinkle each layer 
with a few grains salt and some brown sugar (or honey). Cover 
and bake in oven for 15-20 min. Or omit sugar or honey. 


SQUASH OR EGG PLANT 


Peel and slice 1/4 to 1/2 in. thick. Dip into beaten egg mixture, 
and roll in cracker crumbs. Fry in hot butter (or your choice of 
shortening), slowly brown on both sides until crispy, Best when 
served at once. 

GOLDEN CARROT CASSEROLE 


4 eggs—beaten 1 tbsp. grated onion 

2 1/2 ¢ grated raw carrots 1 c whol2-wheat bread crumbs 
2 tbsp. oil 1 ¢ grated cheddar cheese 

1 1/2 tsp. salt 1 can mushroom soup, heated 
1/2 tsp. pepper 1 tbsp. chopped parsley 

1 1/2 ¢ milk 


Mix all ingredients thoroughly. Place in well-greased casserole and 
set in shallow pan of hot water. Bake in 350 degrees oven, about 
30 minutes, until brown. Pour canned mushroom soup over top and 
sprinkle with chopped parsley. Serves 6 —WMrs. Felty Yoder 


Practice makes perfect, so be careful what you practice. 
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THE DILL CROCK 


Use a crock, any size, or a gallon glass jar and pack a layer of 
dill on the bottom. Add a few cloves garlic, a few red hot peppers, 
artichokes, peeled small onions, cauliflower (raw) picked apart 
into small florets, some red sweet peppers cut in strips along 
with a handful of nasturtium buds. 

Cover with brine made by adding % ¢ salt to to 10 c water 
and 2 or 3 tbsp vinegar. Top with more dill and set a small 
Saucer on top and weight down with a clean rock. Let it cure at 
room temperature at least 2 hours. 

Green or wax beans can be used and are the only things that 
need to be cooked first, but not over 3 minutes. Small green 
tomatoes can be used, large onions, sliced crosswise 3 or 4 times. 
A few grape leaves added makes a fineflavor. Cherries are good 
too after a few weeks curing. Also peaches, still firm but ripe, 
peel and half, then pack them in brine with the dill. Try purslane 
stems too. Whole cucumbers and large green tomatoes take long- 
er to cure so have a separate crock for them. Cucumbers, if cut 
in quarter inch wide sticks, peeled and seeded, will cure in less 
than a week. 


LIME PICKLES 


7 |b. cucumbers (slice crosswise) 

Mix 2 cups of Mrs. Wages lime to 2 gal. water. Soak cucumber 
slices 24 hours in lime water, then rinse in 3 different waters 
(cool). Soak 3 hrs. in ice and water. Then remove. 

Make a syrup of 2 qts. vinegar, 4 1/2 Ibs. sugar, | T salt. 

Pour syrup over cucumbers. Let set overnight. Add pickling spices 
to suit taste. Then boil mixture for 35 min. and can. 

Variation: Add mustard seed and celery seed instead of spices. 


Cooking Hints 
Vegetables should be salted after and not during cooking time. 


Salt tends to draw the natural juices containing flavor and nutri- 
ents, out of the vegetables into the water. 


Raw unstrained honey may be substituted for sugar in almost any 
recipe. Use half as much honey as the amount of sugar required in 
the recipe. 

If you are busy, or perhaps working outdoors, a double boiler will 
come in very handy. Put hot water in the bottom pan. In the top 
pan you can bring milk to boiling point, and it will not boil over, 
if the water boils for some time. You need not watch, or stir it 
constantly. Use a cover on top pan. 

To make custard pudding mix sauce and add to boiling hot milk. 
Stir to mix thoroughly, cover and set on heat till pudding is set, or 
thickened, possibly 5 min. Add more hot water to bottom pan as 
needed. 

Rice, tapioca, cereal, etc. may also be made in the same way, and 
will not scorch, as long as the bottom Pan does not boil dry. 
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GRAPE JUICE 


Fill a qt jar V2 full of washed ripe grapes. Add 1 ¢ granulated 
sugar and fill with water. Seal. Cold pack 20 minutes. 

—Mrs. Emanuel Borntrager 
VARIATION — Same as above only bring to a full rolling boil for 
1 minute. 


—Mrs. Neil Hershberger 


LEMONADE 
2 lemons, sliced (include peelings) 
3 oranges, sliced (include _ peelings) 12 c sugar 


Put in large container and mash with potato masher until very 
juicy. Then add 1 gallon water. Serve: 
—Mrs. Jake Gingerich 


EGGNOG 


Beat 4 eggs till thick and lemon colored. Add % c sugar, Ye tsp 
nutmeg, 4 tbsp lemon juice and Ve tsp salt. Add 2 c ice cold 
cream and 4c milk. Beat with egg beater. 

NOTE — You can omit the lemon juice and add your favorite 


flavor. 
—Mrs. Dan R. Gingerich 


QUICK ROOT BEER 


Dissolve 1 tsp dry yeast in 1 c warm water. Pour into a gallon 
jar or jug. Add 1¥2 c sugar and 4 tsp Root Beer Extract and 
enough warm water to mix thoroughly until dissolved. Fill jar 
with water and set in a warm place, or sun light several hours, 
until strong enough, then cool. 
Can be made in morning and ready to use by noon. 
Variation: Use Y2 tsp yeast instead of 1 tsp. 

—Mrs. Levi Nisley —Mrs. Jake Gingerich 


DOUGHBALLS FOR FISHING 


1 ¢ boiling water 1 tsp vanilla 
V2 pkg Jello, any flavor ] tbsp sugar 
Bring to a boil slowly. Add Y2c flour, 1 ¢ corn meal and Yac oat- 


meal.Add more flour if needed to make a stiff dough. Cool 


DOUGHBALLS FOR FISHING 


2 ¢ boiling water 1 tbsp vanilla 
2 pkg Jello, any flavor 2 tbsp sugar 
Bring to a boil slowly. Add 1 c flour, 2 ¢ corn meal and 1 ¢ oat- 
meal. Cool. Make into balls. 
—Mrs. John M. Hershberger 
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GOOD HOME MADE SOAP 


4 |b lard or tallow. Warm or stir to soften. When like thick honey 
add 1 can lye, sprinkling in and stirring real well until lye is 
partly dissolved. Add 212 qts. cold water, stirring in slowly. Now 
add Y c borax — stir, and Yo c ammonia and stir 15 minutes, or 
until it starts to set. 

—Mrs. Jerry Stutzman 


20 MINUTE HARD SOAP 


Take 4 Ibs. lard or tallow or mix. 1 can lye, 1c Tide, Y2 ¢ borax, 
2 ¢ coldwater.Use a large dishpan, taking first the softened lard 
(slightly warmed) then Tide, borax and lye. Pour water over all 
and stir for 20 minutes. If it gets 00 thick add a little more water. 
Pour into molds, cut when cooled. 

HOME MADE SOAP 


9 c melted lard Y2 ¢ ammonia 
10 ¢ rain water 1 can lye 
Ya c borax 


Mix altogether in order given. Stir for 15 minutes until lye is 

dissolved. Set aside and let cool. Then stir every 20 minutes until 

it sets. When cool, cut in squares. —Mrs. Abe C. Raber 
HOUSEHOLD FLUID 


Large Ivory soap dissolved in a granite pan in 1 qt. rain (or soft) 
water. Set on sfove and add 4 oz. borax, 4 oz. salt petre. Melt 
well. Take from stove and add 31/2 qt warm rain water. Add 1 pt. 
household ammonia. Put in 2 1-gallon jugs and keep tightly 
corked. Stir before using. 


This is a good combination for softening water, whitening clothes, 
removing spots from clothes, carpets and rugs. Also for spraying 
for bed bugs, ants, worms and bugs, fleas and lice on stock. 
Good for controling blight on vegetables, flowers, dahlias, rose 
bushes. Put some in hot water and spray chicken nests for lice. 
Use with equal parts water for spraying cabbage and fruit trees. 
Use 1 tbsp in a qt. water for houseplants and tender vines, 
cucumbers and peonies. 


For foot troubles put 2 to 3 tbsp in 2 bucket of warm water and* 
soak feet for 20 minutes. 


1 cup full in a washing machine full of water will not harm color 


in clothes. 
—Mrs. C. A. Miller 


COLD HARD SOAP 


Pour 3 cans lye in granite dish pan. Pour over it 3 qts of water 
Stir. While eooling, mix Y2 c ammonia, 3 tbsp borax, 2 tbsp sugar, 
Y2 c sal soda dissolved in 1 c cold water. Let lye solution set till 
cold. Then pour all together in 15 lb melted grease, stir until it - 
thickens. 
—Mrs. Philip Yoder 
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SOAP RECIPE, GRANULATED 


1 can lye Y% c borax 
4 |b grease Y4 ¢ ammonia (optional) 
3 qt water 


| heat grease in large dish pans then pour in large iron kettle, 
any amount up to 10 batches. 

Sprinkle lye over grease, then add water. Use cool water if 
grease is quite warm or hof. Add borax and ammonia. More 
borax may be used, makes the soap nice and white. | like to add 
a box of Climaline to a large batch or kettleful. (Available in 


Eastern states). 


Stir real well when water is poured in and till lye is melted, then 
stir occasianally till too thick. Press through Y inch hardware 
mesh, putting it through twice makes smaller granules. Some- 
fimes the soap has to set over night before putting through mesh 
and sometimes you can do it the same day, depending on how 
fast it hardens. 


Using a piece of hardware mesh about 1 ft. square and tacking 
if on a lath, like a frame on all 4 sides makes a handy screen for 


above use. SOAP RECIPE 

10 Ib grease 1 c gasoline 

2 cans lye 10 cents worth of sassafras oil 
1 c ammonia (would cost more now) 


Y2 gal rain water 


Dissolve lye in water (will be hoi) let cool then add gasoline and 
4 tbsp borax and ammonia. Pour into melted greasea and stir 
till the consistency of honey. The more you stir the lighter and 
whiter if will be. Pour into molds or enamel dish pans and cut 
before it gets real hard. | most always have good luck with this 
soap. 
—Mrs. Obed Gingerich 
GCOD HARD SOAP 


Take 4 Ibs. grease, stir in Y2 ¢ borax and V2 c ammonia. Slowly 
add 1 can lye and Iqf. warm water. Keep stirring all the time till 


it thickens. 
—Mrs. John Stutzman 


CRUMB SOAP 
8 boxes lye 1 box Tide 
24 gt water 36 Ib lard 


6 c borax 


Melf lard and let cool to luke warm. Add water to lye and let 
cool, stir to dissolve lye. When both are luke warm mix altogether 
and stir off and on until it is thick. Rub through a wire screen on 
3rd or 4th day. —Mrs. Noah L. Miller 


It is a good idea to keep your words soft and sweet, you never 
know when you may have to eat them. 
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PAINT REMOVER 


1 Ib Argo Gloss Starch dissolved in cold water. Add 1 gallon 
hot water to that. While stirring, add 1 can lye, 1 box soda and 
1 tbsp salt. Apply hot with brush. Let stand several minutes, then 
rinse and wash off with warm water. 


MILDEW REMOVER 


2 qt water Y2 c vinegar or lemon juice 
Y2 ¢ liquid bleach 
Soak several hours or overnight. 
—Mrs. John Nisley 


CAKE FOR BIRDS IN WINTER 


1 lb peanut butter 
1 Ib oatmeal 
1 Ib lard 

1 Ib corn meal 


Mix altogether, put into a pan and let it dry till hard. Do 
not bake. Use in bird feeder in winter. 
—Mrs. Freeman Detweiler Sr. 


BIRD PIE 


1 ¢ softened lard or tallow, lump of peanut butter, cookie and 
bread crumbs, 1 ¢ rolled oats, small amount nuts and sunflower 
seeds. Mix well. put a string through it and let harden. Hang in 
trees. 
—Mrs. M. N. Hershberger 
BIRD FOOD 


Melt 1 Ib. lard. Add 1 Ib. peanut butter, 1 Ib. rolled oats, 1 Ib. 
yellow corn meal. Stir allogether and pour into pans. When set, 
cut into chunks for bird feeder. 

—Mrs. Sam Nisley 


PLANT FOOD 
1 tsp baking powder 1 tsp epsom salts 
1 tsp salt petre Y2 tsp household ammonia 


Mix in 1 gallon tepid water. Store in a glass jug. Water plants 
every 5 or 6 days with solution. 
—Mrs. Sam Nisley 
FOR TOMATO PLANTS 


Mix equal parts of wood ashes, epsom salts and lime. Work in 
ground around plants. Also good for other garden plants. 
—Mrs. John M. Hershberger 
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HOME MADE CLAY 
1 ¢ flour 1/2 ¢ cold water 
1 ¢ salt food colorings, as desired 
Mix well and knead with flour until mixture is not sticky. Store in 
plastic bags. Make several different colors, each child having their 
own color, to save arguments. —A Sister 


MODELING CLAY 


2 ¢ flour 1 ¢ salt 

Food coloring 

Mix with water to consistancy of modeling clay. Store in plastic 
container. —AMrs. Sam Nisley 


LIBRARY PASTE 
2 ¢ flour, mix with enough cold water to make a paste. Add 2 
cups hot water and bring to a boil, stirring all the time. The mix- 
ture will be lumpy but keep stirring and add 2 tbsp. powdered 
Alum and 1/2 tsp. oil of cloves or wintergreen. Whip until smooth. 


Pour into small jars and seal. Keeps well and will not sour. 
—Mrs. Sam Nisley 


BUBBLES 
1 cup water 1 tsp, sugar 
1 cup dishwashing soap food coloring 


Split drinking straws into 4 parts, at one end about 3/4 in. to dip. 
—Mrs. Sam Nisley 


SOAP BUBBLES 
Stir 1 c water with 1/8 ¢ soap granules till all is dissolved. Add 
1/2 ¢ glycerine and mix well. After about an hr, skim off surface 
bubbles with a spoon and discerd. 
Blow bubbles with empty spools or drinking straws. 

—A Friend 

GRAFTING WAX 
3 Ib. Rosin 1/2 Ib. tallow 
1 Ib. Beeswax 
Melt rosin, add beeswax and then tallow stirring until thick. 
For grafting or oudding fruit trees etc., work with hands, like 
modeling clay, unti' soft, just before using. 


SACHETS 


To make your own sachet—Dry about a pint of rose petals, Add 
allspice, cloves and caraway seeds equaling about 1 1/2 oz. 
altogether, grind to a pulp. Add about 1/4 Ib. salt and mix well. 
Make small bags of cloth, fill 1/2 full with mixture and sew the 
ends shut. Store in drawers with towels, bedding, etc. for a clean 
fresh smell. Also nice to store with winter clothes. 
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COOKING HINTS 


When creaming butter and sugar for a cake add a little hot water 
or milk, makes a finer textured cake and easier creaming. 


Place a marshmallow on each cup cake just a little while before 
removing from oven. It will melt to a nice frosting. 





To keep boiled syrup from crystalizing, add a pinch of baking 
soda. 


Brush cream, then sprinkle sugar on top of two crust pie, browns 
beautifully. 





Either lemon or orange flavor in cake, pie or icings is better if 
you also add a little vanilla. 





Brush: the inside of your bottom crust with egg white when mak- 
ing fruit pies, prevents juice from soaking through. 











To cut a fresh cake, use a thin, sharp knife, dipped in water. 


Roll biscuit dough thin, then fold it before cutting. Makes them 
flakey in center and split open easily for buttering. 


When filling muffin pans, fill one section Y2 full of water, muffins 
will not scorch. 
When baking cookies save the crumbs you scrape from the 
cookie sheets and add to your graham cracker crumbs. 





To soften brown sugar lumps, put in a jar with a piece of moist 
paper towel under the lid. 
Or heat in oven for several minutes. 


A full, rolling boil is a boil that can not be stirred down with a 
spoon. 


Dip a tomato in boiling water for Y2 to 1 minute then into cold 
water and the skin will slip off easily. 





To see if your old yeast is still good, put a tsp in a cup of warm 
water and add 1 tbsp sugar. If it foams and rises in 10 minutes it 
is still good for baking. 


Add a pinch of salt to jello, improves the flavor. 


An apple cut in half and placed in a cookie jar, cake box or bread 
box will keep your baked goods fresh and moist. 
To keep bread crusts from getting hard, set a pan of water in the 
oven while it is baking. Also to store bread in plastic bags before 
it has completely cooled. 
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To prepare whole pumpkin for pie: Cut clean pumpkin in half, 
remove seeds and fiber. Place flat side down on baking sheet 
and bake in 400° oven for 20 minutes. Insides’ will scoop out 
easily. For smaller pumpkins, place in hot oven whole for a few 
minutes, may be peeled easily, then prepare in usual way. 
When baking whole squash or pumpkins in the oven always cut 
a small piece out of each one to let steam escape and prevent it 
from bursting. 

Potatoes may be merely pricked with a fork before baking for 
same reason. 
A little baking powaer added to meat loaf will make it more 
fluffy and it you add about Y2 c milk to a lb. of hamburger— 
let it set for 1 to 1Y2 hours before using it, it will be more juicy. 











A tsp of vinegar added to homemade syrup will keep it from 
candying after it stands. 








Add a little salt to applesauce, takes less sugar and brings out 
a richer flavor. 


To make your own tartar sauce for fish, mix relish with salad 
dressing, about half and half. 


A stale loaf of bread tastes almost “fresh” if you wrap it in a wet 
towel, set on a pan and bake in slow oven till towel is almost dry. 
When cooking dried beans, add a little nutmeg to give them a 
different flavor, or a little sugar 
Use spices and herbs sparingly, they are best when you have to 
guess which ones are really used. 





Cook potatoes, diced, with your turnips. It will reduce the strong 
flavor. 
Try sprinkling a few grains of salt on your banana when you eat 
it. Makes it easier to digest and gives a pleasant taste. 
Need a pan scraper? Crumple up a piece of tin foil and use in an 
emergency. 
For a cake decorator use a plastic bag and cut off 1 corner and 
squeeze out the icing, or use a plastic mustard or catsup dispen- 
ser. —————— 
To hard boil cracked eggs, add salt and pour hot water over them 
to boil, peel easier too. 


Chilled cookie dough can be cut evenly with a cheese slicer. 


Sprinkle sassafras bark among dried fruits to keep out the worms. 
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A full, rolling boil is a boil that can not be stirred down with a 
spoon. 


Dip a tomato in bowing water for 2 to | minute then into cold 
water and the skin will Slip off easily. 


When baking cookies save the crumbs you Scrape from the 
cookie sheets and add to your graham cracker crumbs. 


To soften brown sugar lumps, put in a jar with a Piece of moist 
Paper towel under the lid. 
Or heat in oven for several minutes. 


Peel onions under water or in a draft to prevent “crying”. 


Add from 1 to 2 tbsp vinegar to a quart of simmering soup stock 
to help dissolve the calcium in the bones, giving more food value. 
A small amount of vinegar added to fruit pie fillings brings out a 
richer flavor. 


The left over pie dough may be rolled out and spread liberally 
with apple butter or jelly. Roll as cinnamon rolls, slice in V2 to 
% inch slces. Bake on greased pan in hot oven till brown. Makes 
@ good snack or treat for children. 


If your cake pan is too small for the cake batter you have made 
Up, make a few cup cakes with the left over batter. 


Fish will scale easier if dipped into beiling water for about 1 
minute. 


Chicken will fry more crispy if a little baking powder is added to 
flour or dip, to roll in, and brown quicker if a little Paprika is 
added. 


To cold pack 1 hr means to set your jars into a kettle of cold or 
warm water and bring it to a boil, and boil your sealed jars for 
1 hour. 


To remove a stubborn sliver, tie a gob of bread dough on it. Wrap 
in plastic and leave overnight. Saves painful digging as well as a 
“wrestling match” for the Mother, writes Pauline Lundberg and 
daughter of Elk River, Minn. 


Many are the people --- saddened 
by their lot; 

Consequently try to be --- something 
they are not. 


Try using WD 40 on your sewing machine, adding machine, 
typewriter and clocks. It is surprising how it makes each one 
work easier. 
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HOME REMEDIES 


FOR COLDS 

d 1 tsp brown sugar. Let stand 

his juice to children every hour. 
—Mrs. Em. Borntrager 


COLITIS OR STOMACH TROUBLES 
Take a cup full of red-hot charcoal (from burned wood) and add 
to a pint boiling water. Drink the pint water in one day, bysips. 
May be repeated in a few days. 
COLDS 


in fat, strain and use grease for chest rub. 
—Mrs. Jerry Stutzman 


FOR COLDS OR PNEUMONIA 
Heat until hot: 2 tbsp lard, 2 tbsp kerosene, 2 tbsp turpen- 
tine. Mix and rub on bdck and chest while real warm. Soak a 
small cloth in solution and put on chest and cover with a warm 


flannel cloth. This saved many Dr. bills. 
—Mrs. Sam Kauffman 


—Mrs. Dan Kauffman 


WHOOPING COUGH REMEDY 


Take 3 or 4 Chestnut leaves to 1 pint boiling water. Steep to a 
tea and sweeten (honey is good). Let children drink of it 5 or & 


times a day. 


Dice 2 onion into a pint jar. Ad 
an hour or so.Give 2 or 3 tsp of t 


Fry onions 


—Mrs. Jerry Stutzman 


COUGH SYRUP FOR WHOOPING COUGH 
Take 1 lemon, slice thin, add Y2 pt. flaxseed and 1 qt. water. 
Simmer (but do not boil) for 4 hours. Strain while hot. Add 2 oz. 
honey. If there is less than a pt. of liquid, add enough water to 


make a pt. 
DOSE — 1 tbsp 4 times a day, and in addition a dose after each 


severe fit of coughing. This remedy has never been known to fail. 
A cure being affected in 4 or 5 days if given before or wher 


the child first starts to whoop. 
—Mrs. Abe Yoder 


—Mrs. Jerry Stutzman 


FOR LOOSE BOWELS 


(For cures for baby or child) 
aw oatmeal and three cups of water. Let soak 
several minutes,Pour off the water and give to the child. 
If it takes bottle give it instead of milk. This water is also good 


on exzema or diaper rash. Rub on. 


Take a cup of r 


—Mrs. Philip Yoder 


If you have a bothersome, tickling cough, try chewing slightly on 
a whole clove. It also sweetens the breath. 
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BLOOD TONIC 


Grind up, peelings and all, 6 lemons, 6 oranges, 6 grapefruit. Put 
4 tbsp epsom salt over this. Pour 1 qt. boiling water and let 
stand over night. Next morning put in a cloth bag and press out 
all the juice. Take 1 tbsp of this juice 3 times a day. Keep in a 
cool place as it will spoil. Can be made up in Ys or 2 batch too. 
—Mrs. Noah L. Miller 


BEET TONIC 


2 gal. beet water, (is OK to use when you cook beets for canning 
and use plenty water to cook them in). Add 2 gal. water, 14Ya 
Ib. sugar, 4 slices whole wheat bread, 4 cakes or pkg of yeast. 
Put liquids in an 8 gallon jar or crock. Stir in sugar. Toast bread 
and spread yeast on it, one cake to each slice of bread. Put bread 
yeast side down, on top of liquids. Cover with cheese cloth (or 
cloth). Let stand 3 weeks, then strain and bottle it. Use 1 
tbsp 2 or 3 times a day for a blood tonic and blood purifier. Has 
been known to help cure cancer. 
—Mrs. Henry A. Yoder —Mrs. C. A. Miller 


RELEIF FOR MOSQUITO BITES 

Moisten a bar of soap and rub on the bite. It will stop itching 
and acts as disinfectant to prevent infection. 

—Mrs. Sam Lehman 

BUMBLE BEE STINGS 
Mix equal parts soda and vinegar and put on bee stings. Very 
good. —Mrs. Henry A. Yoder 
FELON 

For curing a felon on a finger, plunge it into turpentine as hot 
as you can stand it for Y2 hour, or pure hot tomato juice. 

—Mrs. John Nisley 


2 tsp apple-cider vinegar in /2 glass of water, two or three times 
a day, is good to drink to lose weight, heart burns, hay fever, 
kidney trouble and lots of other ailments. 


—Mrs. Andrew A. Schwartz 


To stop a toothache, apply a bit of clean cotton saturated in 
ammonia to the aching tooth. 


To stop bleeding, cover the wound with unglazed brown wrap- 
ping paper or bind a handful of flour on the cut. 


For burns: Puncture a vitamin E capsule and put the pure oil 
directly on the burn, or any sore. This heals quickly and prevents 
scars from forming. 


Melt lard and stir into it, the insides of cattails the (fuzz) 
to make a thick paste. Put on burns. 
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POISON IVY 
Bathe affected parts in sassafras tea, should kill it after several 
applications. 
Another remedy is to heat whey or sour milk and pat on with a 
cloth or cotton when it starts to itch, always heat first. 


For infected insect bites, apply a slice of raw onion to the area. 


For burns—dip in cold, fresh cream and the pain will stop at once. 
Use top milk, if cream is not available, but keep it cold. 


Rheumatism and Arthiritis—Keep warm and dry. Cut out sweets 
and starches, except honey and natural sweetners. Eat fresh fruits 
and vegetables and whole wheat bread. Drink distilled water, 
using natural vitamin E and minerals, plus C. Get plenty of exercise 
and fresh air. 


Try red beet juice from raw beets for a laxative. From several 
teaspoons full for a child, to a small glass full for adults. 
Also try giving equal parts of raw red beet juice, raw parsley juice 
and raw carrot juice. A child 1 tablespoon full each, twice a day 
and adults a small glass full several times a day, to help eliminate 
poisons from the body as in cancér, leukemia etc., or even just to 
preserve good health. 


Add a tsp. of honey and a tsp. of pure apple cider vinegar to a 
cup of hot water, drink first thing in morning upon arising. Good 
for stomach trouble, colitis, liver trouble, etc. May help get rid of 
excessive fluid too. 


A tsp. of honey in a cup of hot water, mix and add rich milk or 
cream. A good substitute for coffee and helpful to relax. 


For an iritating cough put a teaspoon of glycerine in a glass of 
cold milk and take a few sips, every 10-15 minutes until releived. 


Hot Baths 


When the day has been a trying one and you are over tired, won- 
derful relief will result from a hot bath to which has been added 
1 cup of Epsom salts and 2 tablespoons of dry mustard. Your 
aching muscles will feel renewed the following morning. 

A solution of Bicarbonate of Soda in the bath water will kill 
prespiration odors. 


A doctor recommended 1 tsp of soda, 1 tsp salt and 1 tsp vine- 
gar in 2 c of warm water, to be used as a “poor man’s” gargle 
or mouth wash. Just as effective as the high priced sweet tasting 
ones. 
A friend is a person who loves you in spite of your mistakes,— 
and expects you to do the same. 
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HOUSEHOLD HINTS 


Use 1 tbsp salt to 4 of alcohol to remove grease spots from cloth- 
ing, by sponging. 

A small amount of quick lime sprinkled in infested areas will 
keep any kind of ants away. 

Paint spots on clothing will come out with several applications 
of equal parts of ammonia and turpentine, then wash in soap 
suds. 


Use a sliver of soap to mark patterns on dark material, quilts, etc. 


If the middle is wore out of your sheets — use the sides to make 
pillow cases, diapers or hankies. 





Don't throw away worn out fitted sheets, simply cut a rec- 
tangular piece out and sew in a new piece that fits on top of 
mattress, or use a piece of blanket. 

a 
Buy brightly colored plastic garbage cans with tight fitting lids 
to store your winter clothes. 





Use baking soda equal to | tsp to a pint of water to remove 
Stains from plastic kitchen ware. 

It will also soak up burned food from kettles if left to soak over- 
night, using 2 or 3 tsp to a cup water. 

To clean clothespins, soak in bleach solution for awhile, then rinse 
well, or wash in washing machine for a few minutes. 


Keep several moth balls in your mailbox to prevent wasps from 
building nests in it. 


Pour the hot water from your cold packer along the sidewalks to 
kill weeds. 





If the bottom of your hot iron is sticky from ironing starched 
laundry, dacron material, etc. it will clean easily by ironing in 
@ circular motion, over a clean chore ball, fine sandpaper or 
emery cloth. 





Waterproof shoes by liberally applying warm grease, sheep or 


beef tallow is good, to the lower area, working well around 
soles. 





To clean and brighten the old burner on a kerosene lamp (re- 
move the wick), boil in tomato juice for a few minutes, then wash 
in hot soapsuds with an old toothbrush. You may need to scrub 
the burnt area with steel wool or an SOS pad. The wick can be 
washed in hot soapsuds too. Comes out bright as new. 
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Add a small amount of ammonia to washing water to make glass 


ware sparkle. 
Also good for was 
papers. 


hing windows, then polish with crumpled news- 


hte 
Salt or baking soda sprinkled on small fires usually will put it out 
by smothering it. NEVER use flour. 


a5te 
Sprinkle sassafras bark among dried fruits to keep out the worms. 
50a 


a moth ball and store in an air 




















To moth proof yarn—wrap it on 
tight container. 





esbe 
To remove axle grease from clothing—rub with lard and let lay 
several hours. Wash same as other dirty clothes. 





hte 
Use old rag and put linseed oil on buggy curtains, wipe with 
clean rag. 











a5 te 
If you wish to permanently seal a letter or package, use egg white. 
a5 te 


Before using a new broom, cut the top of an old stocking the 
right length to fit over the top half of the broom. Keeps the broom 
from breaking. And always hang up a corn broom, it will last 
longer and stay straight. 











a5te 
To rid your shelves of ants, apply cloves, cayenne pepper, cucumber 
peelings, powdered alum, green sage, gum camphor, or sodium 
fluoride in corners and infected areas. 

e5te 
To rid your house of flies, put a sponge in a saucer and saturate 
with oil of lavender, using one in each 700m. 

hte 
ats and mice run, they will not go through 




















Place sulphur where © 
sulphur, usually. 





a5 be 


Hang a small cloth bag of dried lemon peelings in a closet to rid 


it of moths. 
To rid a rug from moths, add a little turpentine toa basin of water, 


dip your broom in this and sweep rug. 


a5 te 











Hardening of the heart is worse than hardening of the arteries. 


148 








BAKING CHART 


SOM TOVON) sesso olen ade chs A ac os eee 250°—325° 
moderate oven 0.5. os sss aiwadesaun 350°—375° 
Moderate hot oven . 2... sk we 375°—400° 
BOL OVEN: «05s eos sd page id Bees Ay cs Bee Ps 400°—450° 
MerychOroven ...aas MSee ce BR cece’ 450°—500° 
Basity:Shell. ........ $e0thesveiwas cen 450° — 12 to 15 minutes. 
BAL PIS ox mai g ae cues came ae 450° — 10 minutes 
MBCUCE) 10) a 5 sw etn y accunayBhn ain Sewer eds 350° — 25 minutes 
Two crust pie with uncooked filling ....... 450° — 10 minutes 
reduce to ...................... 350° — 30 to 40 minutes 
Two crust pie with cooked filling .... 440°-450° — 30 minutes 
Meringue ................... .. 350° — 10 to 12 minutes 
Yeast bread loaf ............ 350°. 400° — 40 to 45 minutes 
Sweet rolls ...................... 375° — 15 to 20 minutes 
TSR eS es OE eg ws 450° — 12 to 15 minutes 
MNES ONO cw ie SUA! Samant x 425° — 20 to 25 minutes 
Te lig aR oe 425° — 20 to 30 minutes 
merigervread 2. sks bc ake - 350° — 40 to 50 minutes 
Angel and Sponge cakes .............. 325° — finish at 375° 
Boatcake ... 2... ce eae 350°-375° — 40 to 50 minutes 
depending on size 

Layer cake or cup cakes ........ 350°-375° — 20 to 30 minutes 
MEKIBS «ceca veemace Ne 350°-425° — 6 to 12 minutes 


depending on size 
MEASUREMENTS AND SUBSTITUTES 


1 tbsp = 3 tsp 1 c = 16 tbsp 

1/4 ¢ = 4 tbsp 1c = 1/2 pint 

1/3 c = 5 tbsp + 1 tsp 2 ¢ = 1 pint 

1/2 c = 8 tbsp 4c = 1 quart 

2/3 c = 10 tbsp + 2 tsp 2 tbsp = 1 liquid ounce 


1 Ig. egg=2 small eggs 

1/2 of 1 small egg=1 small yolk or 1 small white 

1 tbsp. corn starch=2 tbsp. flour or 4 tsp. minute tapioca 

| tbsp. vinegar=1 tbsp. lemon juice 

} cake yeast=1 tbsp. dry yeast or 1 pkg. yeast 

Cake flour for 2 ¢ = 2c regular flour minus 2 tbsp. Add 2 tbsp 
€orn starch and 2 tsp baking powder and sift twice. 

1) can condensed milk = mix 1c + 2 tbsp instant non-fat dry milk 
to 1/2 c warm water, mixing well. Set in pan of hot water and add 
3/4 ¢ granulated sugar, stirring to dissolve. Cool. 

1 square or 1 oz unsweetened chocolate = 3 tbsp cocoa + 1/2 
tbsp shortening. 

1 € buttermilk or sour milk = 1 tbsp vinegar or lemon juice and fill 
the cup with sweet milk, mix well. 

1 ¢ sweet milk = 1/2 ¢ evaporated milk + 1/2 c cold water. 

} © sweet milk = 1 c reconstituted non-fat dry milk solids + 2 tbsp 
shortening. 

| tep baking powder = 1/4 tsp soda + 1/2 tsp baking powder 

} tbsp cornstarch = 2 tbsp flour. 
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RULES FOR DAILY LIFE 


BEGIN THE DAY WITH GOD; 
Kneel down to Him in prayer; 

Lift up thy heart to His abode. 
And seek His love to share. 


OPEN THE BOOK OF GOD, 
And read a portion there; 

That it may hallow all thy thoughts, 
And sweeten all thy care. 


GO THROUGH THE DAY WITH GOD, 
Whate’er thy work may be; 

Where’er thou art—at home, abroad, 
He still is near to thee. 


CONVERSE IN MIND WITH GOD, 
Thy spirit heavenward raise: 

Acknowledge every good bestowed, 
And offer grateful praise. 


CONCLUDE THE DAY WITH GOD, 
Thy sins to Him confess; 

Trust in the Lord’s atoning blood, 
And plead His righteousness. 


LIE DOWN AT NIGHT WITH GOD, 
Who gives His servants sleep; 

And when thou tread’st the vale of death, 
He will thee guard and keep. 


VOICING DISCONTENT 
Read Philippians 2:14-18 


“Living with a grumbler is like living in a room 
with window shutters banging in the wind,” 
declared H. E. Luccock. ‘“‘Grumbling does two 
big things, each fatal to the spiritual life. It 
shuts thanksgiving out of life . . . and also 
drives the spirit of service to our fellowmen out 
of life. . .. The constant clang of the grumbler’s 
dissatisfaction shuts out the still small voice of 
God.” 





The Sin Of Omission 


It isn't the thing you do, dear, 
It's the thing you leave undone 
That gives you a bit of a heartache 
At the setting of the sun. 
The tender word forgotten, 
The letter you did not write, 
The flowers you did not send, dear, 
Are your: haunting ghosts at night. 


The stone that you might have lifted 
Out of a brother's way; 
The fragment of heartsome counsel 
You were hurried too much to say 
The loving touch of the hand, dear, 
The gentle, winning tone 
Which you had no time or thought for 
With troubles enough of your own. 


Those little acts of kindness 
So easily out of mind, 
Those chances to be angels 
Which we poor mortals find— 
They come in the night and silence, 
Each sad, reproachful wraith 
When hope is faint and flagging 
And a chill has fallen on faith. 


For life is all too short, dear, 
And sorrow is all too great, 
To suffer our slow compas .ion 
That tarries until too late; 
And it isn’t the thing you c'o, dear, 
It's the thing you leave undone 
Which gives you a bit of heartache 
At the setting of the sun. 


Margaret Sangster 














So often we think it’s what we’ve done that matters. How often 
have we stopped to think that what we haven’t done matters, 
too. A word fitly spoken at the right time may bring a ray of 
sunshine into someone’s day. A letter, written to an old friend or 
a new one, may give a heartwarming touch to the recipient, and 
leave a glow that lasts all day, Flowers given because of a special 
occasion, or just because of love, a special reason, are 
remembered long after the blooms have faded. Even violets in a 
small pill bottle take on a special meaning when they’re given in 
love, and an act of kindness is a beautiful bouquet, too. We may 
not be strong enough to lift'a heavy stone, but let us bear one 
another’s burdens by sharing our inner strength with our 
friends. Sometimes we human beings tend to think on a grand 
scale, but a little act of kindness which costs us nothing may be 
priceless to someone. If you have an opportunity to give a bit of 
love, do it. The exact same opportunity will never present itself 
again. We pass this way but once, therefore any goodness we 
can do, or any kindness we can show, let us do it now, for we 
shall not pass this way again. 


| 


How nice to know that we have friends, 
Whom we have never met. 

With a sigh—we think of our dear ones gone, 
Whom we never will forget. 

But you know—God knows no strangers, 
He's the Father for us all. 

He loves the rich—the very poor 
The great—and even us small! 

But let us not be so foolish as to live in pride and sin. 
Let's open up our selfish hearts—so 

His LOVE can enter in. 
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